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FLORIDA COOPERATIVE blends raw stock to provide uniform orange concen- Calif. Canner Uses Foil Pouch for Hot Pack 
trate year-after-year (Cover) Female POD. ae on op dein 19 





ORA 


NGE JUICE 


REPLACED WITH 
2S FILLERS 


FMC WV 


Early experience with other machines led 
Minute Maid officials in 1956 to search for a 
replacement that would speed up filling, cut 
maintenance costs, overcome the high waste 
factor and introduce a new standard of ac- 
curacy. 

“We tested several fillers, among them the 
M&S,” recalls Don Kimball. “On the basis of 
the test results, we chose the M&S. Two M&S 
30-pocket fillers, each handling 800 to 850 cpm, 
boosted our plant capacity to more than 
1,500,000 containers daily at significant sav- 
ings. 

Superintendent Kimball also stated that the 
M&S resulted in considerable reduction of con- 
centrate waste. Through its unique “No can- 


No fill” device, it automatically holds back the 
flow unless cans are properly positioned. This 
machine fills 6 ounce cans with an accuracy 
that’s hard to top — averaging plus or minus 
only one gram from the set point. “With all 
factors equal,” adds Kimball, “every can gets 
filled with the same amazingly high degree of 
accuracy.” 

If you are operating a filler that just doesn’t 
measure up, now is the time to talk to your 
FMC representative about an M&S replace- 
ment. You'll capitalize on the time proven 
principles of product pre-measurement and 
positive product transfer into container by pre- 
cision pistons. Built in seven sizes for semi- 
liquid and heavy semi-solid products. 


ri FMC CORPORATION 


@® GENERAL SALES OFFICES: WESTERN-SAN JOSE, CALIF 


EASTERN — HOOPESTON, ILL 





THE MODERN EXPANDED FOOD COLORING CONCEPT 


WITH VERSATILE 


ROCHE $@/2 CAROTENE 
COLOR 


Give your oil-base and water-base foods 
color versatility and variety—from ap- 


USE ONE pealing pale yellow to hearty, appetizing 


orange—with Roche Beta CAROTENE. 
PRODUCT 
TWO WAYS NOURISH 


Give your oil-base and water-base foods 
the nutritional-plus added by Vitamin A 
value in “the color that nourishes” — 
Roche Beta CAROTENE. 


VERSATILE ROCHE §@/2 CAROTENE 
THE EXPANDED 2-IN-1 FOOD-COLORING CONCEPT 
COLOR PLUS NUTRIENT 


Vitamins come RIGHT from Roche 


FINE CHEMICALS DIVISION 
HOFFMANN-LA ROCHE INC. 


Nutley 10, New Jersey: NOrth 7 1) « New York: ONford 14 
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NEW MORTON FLOCRON DISPENSER CUTS CANNING COSTS FOR 63 PRODUCTS! 


No splash ... no spill... no overfill! 
Companies who use Morton's amazing 
Flocron liquid dispenser system to han- 
die any of the 63 different food products 
listed above report that Flocron avoids 
the waste inherent in ‘‘overflow fill’’ sys- 
tems, stops splash loss, and dispenses 
more than 40 different ingredients with 
money-saving speed and accuracy. 


The versatile Flocron is actually a precise electronic system 
with photoelectric circuits in a sealed unit and a new lever- 
type photo switch to activate dispensing. It assures accuracy, 
even on lines handling up to 300 units per minute! Remote 
electronic controls permit you to ‘‘dial’’ the exact amount of 
liquid required for varying can sizes. 


Designed for efficient, low cost operation. The Flocron is 
made of stainless steel and plastic and is constructed to avoid 
corrosion and lengthy breakdowns that result in costly down- 
time. There are no valves to stick or clog, and the Flocron is 
easily cleaned by circulating a detergent solution through the 
fluid system and following this with a sanitizer. No need to 


4 


revise production lines. The Flocron can be operated with 
existing equipment. Scientific Dispensing Company techni- 
cians in all areas will assist with installation and servicing. 
Some of the liquids you can dispense with the Flocron are: 
ascorbic acid, beef gravy, brine, concentrated syrup, hot butter, 
Monosodium Glutamate, spice oils, sugar and brine, tomato 

puree and vinegar. 

MORTON ALSO OFFERS 
CORROSION-FREE BRINEMAKERS 

In addition to the Flocron liquid dispenser, 

Morton also offers a complete range of Brine- 

makers, capable of producing up to 800 gals. 
of saturated pure brine per hour. With the Morton Brinemaker, 
salt is handled only once at the Brinemaker location from 
where it may flow or be pumped to the Flocron or other usage 
points. No space-wasting storage tank needed; no need for 
costly shut downs for cleaning out impurities. 

SCIENTIFIC DISPENSING COMPANY / DIVISION OF 


MORTON SALT COMPANY 


110 N. Wacker Drive + Chicago, lilinois + Fi 6-1300 —_ 
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COVER: This low-temperature Kelly evapo- 
rater is the largest in the Florida frozen 
citrus concentrate business, having the ca- 
pacity to remove over 30,000 Ibs. of water 
vapor per hour. It is in operation at the 
plant of Florida Citrus Canners Cooperative, 
Lake Wales, a large processor whose quality 
control methods are described in this issue 
in the article starting on page 20. 


FEATURES: 


Canner Packs Tomato Paste in Foil Pouch 
Sun Garden Packing Co., San Jose, Calif., pioneers hot pack 
pouch on a commercial scale. 


Many Steps in Citrus Quality Control 
Florida Citrus Canners Cooperative, Lake Wales, Fla., blends 
raw stock and product to keep uniformity. 


Green Giant Slashes Farm Costs 
Green Giant Co., Le Sueur, Minn., cuts in half most produc- 
tion costs by using big machines on leased land. 


Essential Information for Food Packers 
The third annual Canner/Packer review of books of value 
to processors. 


How Honey Glass-Packing Is Mechanized 
Fischer Honey Co., North Little Rock, Ark., has streamlined 
its processing and packing plant. 


Cross-Fertilization of Ideas at Continental Can Co. 
New Packaging Research and Glass Research labs join two 
older labs to form Technical Center. 


New Rail Car Loading Method Cuts Damage 
S&W Fine Foods plant, Redwood City, Calif., is site of dem- 
onstration of DiGiorgio Fruit Corp. method. 


EDITORIAL: Let’s Not Allow a “Consumers Department” 
To Be Set Up 
Someone has dug up this idea once more, with its attributes 
of cheap popularity—and it’s as dangerous as ever. 
SPECIAL DEPARTMENTS: 
Business News Letter Industry News 
Letters from Readers Association Activities 
Crops/Packs/Markets/Prices ... Food Merchandising. . .next month 
Suppliers News Raw Products next month 
New Equipment and Supplies . .39 Classified Advertising 
New Products and Packages. . .42 Advertisers Index 
Western Canner/Packer News 44A Coming Events Calendar 
Food Technology The Editor’s Page 


In Coming Issues: Midwest packer develops all-stainless packing line for 
pigs feet in glass . . . Hawaiian concentrate operation 
runs efficiently . . . Pennsylvania packer freezes cube 
steaks. 








away 
your dollars 


You know it is, if cans in storage are rusting before they can be used. Discarding cans 
because of rust means lost dollars to you. HJ Why not eliminate this annoyance simply, 
easily, inexpensively with FERRO-PAK Treated Can Bags—the corrosion inhibitor paper 
guardian that ends can storage problems. HJ FERRO-PAK Treated Can Bags continuously 
emit an invisible, non-toxic gas, protecting cans from corrosion even when bags are only 


partially filled and cans not in contact with the inhibitor. 
To get this added protection, ask 


your can supplier to furnish 


j FERRO-PAK Treated Can Bags. 
iy ts, Wherever used, even under the most 
52, i YOM we adverse storage conditions, 
Y paper company | #iiinis Bef ei ane: 
a have done an outstanding job— 
ay rust from eating away 

dollars! 


180 North Wabash Avenue «Chicago 1, Illinois -DEarborn 2-6320 


Manufacturers of: Papers (impregnated « Coated * Laminated * Reinforced + Flexible) * Bags * Sacks « Liners * Covers 
(Single and multiwall construction, using all types of material to carry, cover or protect all types of products.) 
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This mark tells you a product is made 
of modern, dependable Steel. 


Want to increase your production? 


Vita Food Products, Inc., New York City, is putting 
out three times as many maraschino cherries with a 
USS Cyclone Belt and some new processing ma- 
chinery. And they've done it without adding more 
personnel! They've found there's no breaking or 
oxidation with the Cyclone Belt—even after steady 
use in a submersion-type pasteurizer. 


Want to stop wasting time? 


Curtiss Candy Company, Chicago, Illinois, cools 
over 1,000,000 Baby Ruth candy bars a week on USS 
Cyclone Conveyor Belts—while they're making them. 
There was a time when they had to put the candy on 
trays and wait for it to cool overnight. Some of the 
individual belts have lasted years with a minimum 
of maintenance. 


Want to save materials and manpower? 


Ruberoid Corporation, St. Louis, Missouri, is com- 
pletely sold on their Cyclone Conveyor Belt because 
it saves so much material and manpower in their 
asbestos-cement plant. They know they can depend 
on the belts to behave efficiently under difficult 
operating conditions. And they're very happy with 
Cyclone Belt flexibility and ease of maintenance. 


Cyclone Conveyor Belts 


can be designed to move almost any kind 
of product faster for less money. Cyclone makes 
more types of metal conveyor belts than anyone else 
in the industry. One of our sales engineers can 
survey your operation—without cost to you—and tell 
you which of our eight basic belt types will meet 
your specifications. Get started now. Send the cou- 
pon for your free booklet on USS Cyclone Conveyor 
Belts. USS and Cyclone are registered trademarks 


American Steel & Wire 
Division of 
United States Steel 


Cyclone Sales Offices coast to coast 
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American Steel & Wire, Dept. 1473 
Rockefeller Building 
Cleveland 13, Ohio 


Please send me your free booklet on USS Cyclone Conveyor Belts, 


Name 


Address__ 


City Zone State. 
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(give your customers more for their money) 


IT often takes an extra dividend to make a prod- 
uct a best-seller. In the case of fruit juice blends, 
vitamin C enrichment provides precisely this val- 
uable competitive advantage. 

A blend that’s fortified with vitamin C gives 
today’s alert shoppers more value for their money, 
more nourishment for their families. And it costs 
just a fraction of a cent per unit to add PFIZER 
VITAMIN C to your product. 


As an extra bonus, vitamin C helps retard color 
fading and flavor loss during shelf life. 

Pfizer, a leading manufacturer of vitamins, 
makes vitamin C (ascorbic acid) in convenient, 
easy-to-handle forms. Other Pfizer products — 
citric acid and sodium citrate — insure the true 
fruit tanginess of canned fruit juice blends. 

Win new attention for your product with vita- 
min C, Contact Pfizer for complete details. 


Science for the World's Well-being CED 


CHAS. PFIZER & CO., INC., CHEMICAL SALES DIV., 630 FLUSHING AVENUE, BROOKLYN 6, NEW YORK 


Branch Offices: Clifton, N. J.; Chicago, IlJ.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; 


; Dallas, Texas; Montreal, Canada 
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Cambridge Flat Wire Belts 


COOK, BAKE, COOL OR FREEZE FOODS FAST AT LESS COST 
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Call Cambridge for: 
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Flat Wire Belting 1” x 1” mesh 
(shown), 4" x 1” mesh, 4" x 
4" (modified) mesh in widths 
up to 12 feet, any length in 
carbon steel, galvanized steel or 
stainless steel. Wire widths and 
rod diameters can be varied to 
suit your requirements. 


Metal-Mesh Belting Available 
in special or standard metals or 
alloys to meet any requirement, 
custom-built in any weave or 
mesh size to insure efficient 
processing. Write for catalog. 
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Whatever the foods—whatever the processing operation, Cambridge Flat 
Wire Belts can help you boost production, cut operation-costs and main- 
tain high quality standards. Here’s how. @& Large, open mesh allows air or 
liquids to flow through the belt and around the product for quick, thorough 
processing. & Smooth, flat belt surface carries bottles, cans, cartons, or 
jars without tripping or spilling, permits easy transfer of products on and off 
belt. @ All-metal, anti-corrosive Cambridge Flat Wire Belts permit easy 
sanitation. & Belting can be steam cleaned while in motion to save time. 
@ Rugged, quality construction assures longer belt service life, less mainte- 
nance, fewer repairs, a minimum of production downtime. @& Belts may 
be driven positively with Cambridge sprockets or frictionally with flat- 
faced pulleys. & For full information on how Cambridge Fiat Wire Belts 
can help you process more high quality foods at less cost to you, call your 
Cambridge Field Engineer. He's listed in the Yellow Pages under “Belting, 
Mechanical.” Or, write direct for technical data. 


The Cambridge Wire Cloth Co. 
Department CP © Cambridge 11, Maryland 


Manufacturers of Metal-Mesh Conveyor Belts, Flat Wire Conveyor Belts, 
Wire Cloth, Wire Cloth Fabrications and Gripper ® Metal-Mesh Slings. 
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The secret of reach-appeal 


Make sure the housewife reaches for your package. Let Muirson’s 

label experts capture the full appeal of your product—then protect those 
appetizing colors’all the way to the grocer’s shelf. 

Tuff-Coat does it! This exclusive Muirson finish pos/t/ve/y resists 
scuffing, heat blocking. moisture vapor transmission. 

It’s the perfect finish for dried fruit wraps. Worth investigating! 


MUIRSON Tuff-Coat Labels 


. lasting beauty for package, glass pack, and frozen food wraps 
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999,999 or 999,998? 


THE EXACT ANSWER FAST. 


GENISUU 


HA SERIES ELECTRONIC 
COUNTING EQUIPMENT 


Speed with unprecedented accuracy in large vol- | 








ume product handling is possible in food process- | 
ing and other industries with Genisco’s new HA | 
Series Electronic Counting Equipment...Absolute | 


accuracy at extremely high counting speeds... 


improves production control... protects against | 
over and under shipping. Latest solid-state elec- | 


tronic design assures highest reliability...main- 
tenance-free operation. 


counts per 


Maximum counting speed of light beam inter- | 


s—50,000 counts per minute. Optional 


ruption: 
Batch Totalizer, Dual Preset, and other types of | 


programming and modifications on request. 


COUNT ANYTHING FROM SMALL PILLS | 


TO LARGE CONTAINERS 


Standard OS-2 Sensing Head features precision ¥,” | 


pre-aligned light...completely moisture sealed 
... connecting cable up to 1000’ long. 


enisco 


imconronateo 


2233 FEDERAL AVE. + LOS ANGELES 64, CALIFORNIA 
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We're Celebrating 
Enrichment's Birthday 

We are enclosing a few copies of 
our story commemorating the 20th an- 
niversary of enrichment . . . A sub- 
stantial quantity of these folders has 
been printed, and we are trying to 
direct them to the attention of educa- 
tors, nutritionists, dieticians, home 
economists—infact, to a large cfoss- 
section of those who have interest and 
implication in the fields of food, nutri- 
tion and good health . . . Copies of 
the folder are freely available on re- 
quest. 

(Excerpts from the folder: “The 
Quiet Miracle,” or improvement of 
staple foods through restoration or 
supplementation with vitamins and 
minerals, began with bread and flour 
in 1941. Today enriched bread con- 
tains added thiamine (vitamin B:), 
riboflavin (vitamin B:), niacin (an- 
other B vitamin) and iron, while cal- 
cium and vitamin D are optional sup- 
plements often added. Bakers produce 
enriched white bread either by buying 
flour which has been so enriched, or 
(more commonly) by adding a tablet 
or wafer to unenriched flour in the 
dough-making process. Enrichment is 
also being applied to other food pro- 
ducts. These syntheses demand com- 
plex processes. They produce pure 
vitamins that are identical chemically 
and biologically to Nature’s own .. . 
but which are sold at much lower 
prices than if they were extracted from 
natural sources). 

RICHARD D. ZUCKER 

Director of promotion, Fine Chemi- 
cals Div., Hoffmann-LaRoche, Inc., 
Nutley 10, N_J. 

® Readers are invited to write Dept. of 
Nutritional Education, Fine Chemicals 
Div., Hoffmann-LaRoche, Inc., Nutley 10, 
NJ., for free copies of the folder, “En- 
richment—the Good Gift from Yester- 
day.” —Ed. 


Favorable Report 

I am an avid reader of the Canner/ 
Packer and simply because it contains 
a wealth of information. 

There is an old saying that any 
piece of work, job or letter, could be 
improved, but I could not suggest any 
area for improvement, possibly be- 
cause I am so eager to get hold of in- 
formation that sets off my thinking. 

. . . In my opinion, if you continue 
the same format, this magazine will 
hold its readers’ interest. 

N. E. DANIELS 
Vice-president—purchases, H. J. Heinz 
Co., P.O. Box 57, Pittsburgh 30, Penna. 


| i) LETTERS FROM READERS 


@ Our sincere thanks to reader Daniels, 
and to others who have written us re- 
cently to comment favorably on Canner / 
Packer.—Ed. 


Dry Bean 
Research Meet 

The fifth annual Dry Bean Research 
Conference, sponsored by Nati. Dry 
Bean Council, U. S. Dept. of Agri- 
culture and state agricultural experi- 
ment stations, will be held in Brown 
Palace Hotel, Denver, Colo., on Dec. 
5-7, 1961. 

The program will cover investiga- 
tions on dry bean production, utiliza- 
tion and marketing, with panel dis- 
cussions on developments in different 
regions, foreign markets, and new, 
easy-to-prepare food products from 
dry’ beans. 

The sponsors invite all growers, 
shippers, processors, research and ex- 
tension workers to attend. Programs 
can be obtained from Albany, Cali- 
fornia. 

I. C. FEUSTEL 
Western Regional Research Labora- 
tory, U.S. Dept. of Argiculture, 800 
Buchanan St., Albany 10, Calif. 


STATEMENT REQUIRED BY THE ACT OF 
AUGUST 4%, 1912, AS AMENDED BY THE 
ACTS OF MARCH 3, i933, JULY 2, 1946 
AND JUNE 11, 1960 (74 STAT. 208) SHOW- 
ING THE OWNERSHIP, MANAGEMENT, 
AND CIRCULATION OF 
Canner/Packer, published monthly at Chi- 
cago, Ill., with additional entry at Louis- 
ville, Ky., for October, 1961 
1. The names and addresses of the pub- 

lisher, editor, managing editor, and business 

managers are: 

Publisher: Triad Publishing Company, Inc., 

59 E. Monroe St., Chicago, Ill. Editor: Elver- 

ton B. Stark, 500 Howard St., San Francisco, 

Calif. Managing editor: Dennis H. Murphy, 

59 E. Monroe St., Chicago 3, Ill. Business 

manager: C. Melvin Carison, 59 E. Monroe 

St., Chicago 3, Il. 

2. The owner is’ 

Triad Publishing Co., Inc 
59 E. Monroe St., Chicago, Ill 
Stockholders are: 

Miller Freeman Publications, Inc 
500 Howard St., San Francisco, Calif 

Vance Publishing Corp. 

59 E. Monroe St., Chicago 3, Il 
The Canner Publishing Co 

105 W. Adams St., Chicago, Ill 

3. The known bondholders, mortgagees, and 
other security holders owning or holding ! 
percent or more of total amount of bonds. 
mortgages, or other securities are: (If there 
are none, so state.) None. 

4. Paragraphs 2 and 3 include, in cases 
where the stockholder or security holder ap- 
pears upon the books of the company as 
trustee or in any other fiduciary relation, the 
name of the person or corporation for whom 
such trustee is acting; also the statements in 
the two paragraphs show the affiant’s full 
knowledge and belief as to the circumstances 
and conditions under which stockholders and 
security holders who do not appear upon the 
books of the company as trustees, hold stock 
and securities in a capacity other than that of 
a bona fide owner. 

5. The average number of copies of each 
issue of this publication sold or distributed, 
through the mails or otherwise, to paid sub- 
scribers during the 12 months preceding the 
date shown above was: 4418 

TRIAD PUBLISHING COMPANY 
Herbert A. Vance, President 

Sworn to and subscribed before me this 
22nd day of September, 1961. 

Cc. M. Lynn 


(My commission expires Sept. 30, 1963) 





CANNER/PACKER for November, 1961 





What can lemon juice 
do for mayonnaise? 


Exchange Lemon Juice, blended with vinegar, produces 
higher active acidity in the water phase (and lower in the 
oil phase ) without excessive acid odor. It extends 

shelf life by improving emulsion stability and 

reducing tendency to go rancid. Constituents in 

lemon juice will tie up metallic ions (such as copper 

and iron ) which attack fatty oils of the emulsion. 


...for barbecued 
beans? 


Lemon juice enhances flavor. Used in the barbecue sauce, 
it is most effective in adjusting acidity. The true taste 

of the beans is heightened. And, of course, the addition of 
lemon juice adds a saleable distinction to your label. 





- Sunkist Growers 


for Products Sales Dept., 720 E. Sunkist St., Ontario, Calif. 
ae6 
GENTLEMEN: Our product is 


your product? a 


COMPANY 








______ How can lemon juice help? 





Send us the coupon today —and let 


our researchers tell you what lemon juice ADDRESS 





can do for you. pak Cet ree a 


STATE 
=o 
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Your Anchor Man 

brings you all the benefits 
of SPECIALIZATION 
mn glass packaging 


In short, this means uniform, high quality glass 
containers, closures and sealing machines... 
specialized technical service and prompt deliveries 

. all resulting in efficient, economical production 
and dependable protection for your products. For 
more details contact your Anchor Man or write 


Anchor Hocking Glass Corporation, Lancaster, Ohio. 








e@ec* 
ANCHOR HOCKING 


Specialists In Glass Sales-packages 











Anchorglass Containers—crystal, amber, emerald green, georgia green— 
all standard styles, sizes and finishes. 


Metal Closures —vacuum, twist, screw and lug types. 


Molded Closures—stock and private design in a wide range of colors, 
featuring liner retaining ledge. 


Sealing Machines—automatic and semi-automatic—vacuum and non-vacuum 
—speeds 30 to 1000 per minute. 





Now you can cut more 


POTATO shapes and sizes 


with the Urschel Model Gk* 





Corrugated French Fry Cuts (3 sizes) 7/16” - 1/2” -9/16” 
Straight French Fry Cuts (3 sizes) 3/8” - 7/16” - 1/2” 
Julienne Cuts (3 sizes) 5/32” - 3/16” - 1/4” 

Corrugated Slicing — any thickness to 3/4” 

Straight Slicing - any thickness to 3/4” 

Dices (3 sizes) 3/8” - 7/16” - 1/2” 

Specials - many shapes and sizes of plain and corrugated cuts 


Other Food Products—The Model ‘‘GK"’ was designed expressly to 
make tempting corrugated cuts on potatoes. It will produce 
excellent potato straight cuts, too, but is not recommended for 
other food products. For straight cuts on other products to sizes 
listed, request full information on the Urschel Model ‘'G"’. 





The “‘GK" precision-cuts potatoes up to 11 tons an hour... gently. 


Model "GK" 


For detailed information write: 
- * New alternate parts are also 


uU RSCH EL “y - available for your present 
LABORATORIES iwc. - Urschel Model GK 
: —enabling it to cut all 


VALPARAISO, INDIANA : ‘ 
A these shapes and sizes, too. 


Designers and manufacturers of precision, high speed cutting equipment for food products. 
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The flavor comes through, 


the color is true with... § CERELOSE’ ; 


dextrose sugar 
a £ 


WRITE OR PHONE 2 BP 
helpful data on these fine products for Canners 
* REX® and GLOBE® corn syrups 


* BUFFALO® and SNOWFLAKE® starches. 
: CORN PRODUCTS COMPANY iNnodUSTRIAL DIVISION + 10 East 56 Street, New York 22,N.Y 


Corn Products for expert technical assistance 
CERELOSE® dextrose sugar 
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in your | 
} oenmail Your insurance protection can also develop 


some mighty big holes, if not checked care- 
fully at least once a year. 


Today’s increasing valuation basis, alone, can 
leave you badly underinsured if you are not 
being advised properly on the best manner of 
maintaining insurance up to present day valu- 
ation levels. 


Only CANNERS EXCHANGE, with its 54 years 
of service experience to food processors, has 
a proven record of insurance know-how for 
the industry. Annual savings refunds to the 
policyholders have produced the lowest net 
insurance costs. Comprehensive policy cov- 
erages and unequalled plant safety inspec- 
tions complete an insurance service which 
can eliminate any holes that may exist in 
your insurance program. 


Only a plan which is specifically designed for 
the Food Processor, can provide such com- 
plete protection. 


If you are not now a policyholder, but want to 
be sure there are no holes in your insurance 
protection, write to: 


ALL CANNERS EXCHANGE POLICIES 
ARE NON-ASSESSABLE 


Canners Exchange : 


managed by 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 


54 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 
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Canner Packs Tomato Paste in Foil Pouch 


Sun Garden Packing Co. pioneers new package for multi-component 
food cartons. Equipment also available for custom packaging 


For the first time in history tomato paste has 
been successfully packaged in a flexible pouch 
on a commercial basis. The packer to achieve 
this break-through, which makes it possible 
to include the concentrated puree in multi- 
component food cartons without the use of cans 
or jars, is Sun Garden Packing Co., San Jose, 
Calif. 
Catsup and certain other tomato condiments 
have been put up in pouches before, but have 
always had the benefit of the preservative 
action of the sugar and vinegar which are im- 
portant parts of their formulae. Paste has 
previously been ruled out, because to achieve 
the same storage stability with it has been nec- 
essary to fill at temperatures which the pouches 
have had difficulty in sustaining. 
Paste has been incorporated in multi-com- 
ponent cartons before, but always in cans. 
These have sometimes been too bulky to go 
comfortably with the other units in the outer 
container, and the cost has become uneconomic TOMATO PASTE POUCH made of laminated film and foil is examined by Richard L. 
when their size was reduced to suitable di- Di Napoli, left, vice-president in charge of sales, and Peter C. Mayer, production 
mensions and capacities. manager. Pouched paste is already being used by one food firm. 
Sun Garden began seeking an answer to 
these twin problems several seasons ago, but 
only the first of this year did it find a pouch 
which would take the high temperature. The 
unit chosen is a laminate, with an inner lining 
of polyethylene and an outer surface of foil, 
furnished in printed and laminated form by 
Dobeckmun Div., Dow Chemical Co. This was 
first tested with runs made with previously- 
canned paste, dumped from No. 10 cans and 
heated to temperatures which would produce 
a stable pack when filled under proper sterile 
conditions. During the current tomato season, 
26% paste went into the packets direct from 
the evaporators, through a new Bartelt unit 
which forms containers from the roll stock, fills 
them, seals them and discharges them to a 
takeaway conveyor. 
The pouches, currently being used as com- 
ponents in a pack by a large Midwest food 
firm, are suitable for incorporation with such 
items as spaghetti dinner, pizza mix, rice prep- 
arations, and macaroni. They reduce packaging 
costs not only for the paste but also for the 
entire package, and provide savings in freight. 
The housewife opens them readily, with the 
aid of a notch to start the tear across the top, 
but they are so sturdy the average man can 
stand on them without damage to the heat-seal. 
Sun Garden Packing Co. in addition to its 
pack of tomato products also packs ee POUCH MAKING, filling and sealing are achieved on this Bartelt machine under 
apricots, peaches, prune concentrate and apri- the watchful eye of Warren Fletcher, operator. The equipment is available to other 
cot concentrate. food firms for custom packaging operations at the San Jose plant. 
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Many Steps in Citrus Quality Control 


Florida cooperative blends raw stock and product many ways in 
seeking to provide uniform frozen concentrate year after year 


CITRUS FRUIT from various storage bins is channeled together to assure 
correct blending, then passes through a detergent scrubber, a rinse, 
another scrubbing before going to automatic sizers and extracters. 


CONCENTRATE PROCESSED EARLIER in the season is removed from storage 
and blended with current-crop juice to aid in maintaining year-around 
uniformity of the finished product at the Lake Wales cooperative. 


U. S. D. A. INSPECTOR John Sears uses refractometer to determine sugar 
content of juice at one stage in the continuous procedure. 
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By PorTER V. TAYLOR 


Uniformity of product is considered to be one of 
the cornerstones of the policy of Fla. Citrus Canners 
Cooperative, Lake Wales. In order to achieve this 
uniformity, technology is applied on an around the 
clock basis. 

As soon as the raw fruit arrives at the plant, it is 
tested by the Federal-State Inspection Service for ma- 
turity, soluble solids, sugar, acid, and juice content. 


Raw Product Checked 

At this point “Donald Duck” technologists begin 
their own tests and take the first step toward assuring 
product acceptance and uniformity. This is done by 
segregation in different bins according to test figures 
and geographic origin of the fruit from throughout 
the citrus belt. After tests are made, each bin is 
numbered and a planned fruit blend is scheduled so 
that the raw fruit is fed to the scrubbing lines from 
as many as five different bins at the same time, and 
often at different speeds from different bins. 

This first blending of the raw fruit is based on 
citrus variety, acid content, sugar content, pH, flavor, 
and color of juice. 

After being scrubbed with a detergent and rinsed, 
the fruit is graded again for defects, scrubbed and 
washed again. Then more automatic machinery takes 
over the task of sorting according to size for ex- 
tractors. The raw juice goes to a finishing machine 
which removes excess pulp, peel and seeds. 

This raw juice is sampled every twenty minutes 
for laboratory testing to confirm the original raw 
fruit blending decisions, and if necessary, the speed 
or flow from the different raw fruit bins is altered. 


Recovery from Pulp 

Meanwhile, pulp removed from the initial juicing 
process is being re-wet and re-squeezed for a second 
finishing. According to Morris Ratcliff, Assistant Di- 
rector of Research, “Additional pulp washing pro- 
vides an increased yield. It also provides a juice with 
additional pectin which is desirable for better body 
and viscosity.” Donald Duck uses a three stage 
counter current process for this pulp treatment. 

The first blending of juice occurs at the surge tank 
feeding the centrifuge. The high pectin content juice 
from the pulp washing is added here, and the centri- 
fuge removes small particles of pulp which may have 
been missed by the first finishing treatment. 

According to Mr. Ratcliff, on a year around aver- 
age, about 33 per cent of the concentrate consists of 
add-back blends taken from the thousands of barrels 
which have been carefully cataloged and stored for 
this purpose. From beginning to end of a season, over 
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30,000 barrels of concentrate are added during 
processing of the fresh juice to aid in maintaining 
uniformity of the finished product. 


Acidity Watched 

Researchers again check at the blending point to 
make sure that every batch has the planned flavor, 
color, and pH. 

The pH depends not only upon the citric acid con- 
centration but also upon mineral and nitrogenous 
compounds in the juice. 

Government grades permit brix-acid ratios of 
frozen orange concentrate to vary from 11.5-to-1 to 
18-to-1. However, on Donald Duck packs, the ratio 
seldom varies from around 14-to-1. 

After blending, the juice goes from the centrifuge 
to giant low pressure evaporators with a boiling point 
of from 55° to 57° F. The E. J. Kelly evaporator is 
the largest single unit in the industry, having a normal 
capacity for removing over 30,000 pounds of water 
vapor per hour. The cooperative also has two Mojon- 
nier evaporators with a capacity of about 15,000 
pounds per hour. 


Brief Heat Treatment 

Donald Duck uses the between-evaporator-stages 
steam-injection heat treatment method which injects 
the juice and steam through a nozzle for instant 
and complete mixing. The heat is lost instantaneously 
in the last evaporator stage. 

“Time is of essence in frozen concentrate,” says 
Mr. Ratcliff, “because we are working with a living 
product.” 

Mr. Ratcliff then explains that while concentrate 
is heat treated, it is not pasteurized. “We do obtain 
some bacteria kill,” he says, “but a 100% bacteria 
kill is not our primary purpose.” 

Heat treatment is carried only as far as is necessary 
to inactivate the excess pectin-destroying enzymes. 
Excessive heat would cause undesirable flavor 
changes. 

The temperature and duration of the heat treat- 
ment varies according to variety of fruit, the par- 
ticular seasonal problems, and the purpose for which 
the final product is to be used. It is controlled auto- 
matically by the volume of steam injected and the 
holding time between evaporator stages. 


Flavor Restoration 

After heat treatment, the juice is precooled and 
blended with raw juice and peel oil. This is to restore 
the fragrance and flavor of fresh juice. The coopera- 
tive processes its own peel oil in order to maintain 
maximum quality control. 

After this blend, the concentrate is precooled to 
25°, canned, and air blast frozen at -40 

USDA and Donald Duck laboratory researchers 
again check the finished product for uniformity and 
stability. 


31-Year Old Firm 

The Florida Citrus Canners Cooperative was origi- 
nally formed by a group of growers in 1930. The 
cooperative now represents about 1300 grower mem- 
bers, and is headed by W. C. Pedersen who is also 
president of the Waverly Growers Cooperative. 

The Florida Citrus Canners Cooperative started 
frozen concentrate operations in 1948, and in 1949 
was the winner of the Food Industry’s award for 
Food Technology Achievement. 
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BACTERIOLOGICAL COUNTS of the product are regularly made. Here a lab 
technician prepares plates for microscopic examination. 


ACID-SUGAR RELATIONSHIP is kept carefully standardized so consumers 
don't get over-sweet product one time, too tart juice another. This lab 
technician makes a pH check as part of this control operation. 


ANALYTICAL BALANCE is used by Thelma Davis in the Donald Duck labs, 


while Research Director Robert Kilburn 
Morriss Ratcliff watch for the results. 


(center) 


and Assistant 


Director 
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TWO IMPLEMENTS, an 8-row front mounted cultivator (left) and a 
21-foot disk-cultivator are designed for big-equipment farming. The 
cultivator frame (four rows on each side) folds back against the 


FOUR-ROW SWEET CORN PICKER made from two FMC Corporation 
is ted on a four-wheel drive diesel tractor. This equip- 
ment used experimentally in 1961 is part of the continuing effort to 


oli 





fit bigger implements to big tractors. 


sides of the tractor and the sections of the disk-cultivator which ex- 
tend beyond the wheels are folded back on top of the machine for 
road travel, and movement through gates, between fields, etc. 


EIGHT BOTTOM plow can be adapted to heavy plowing conditions 
by changing to six bottoms. Manevvrability problem which increases 
with the increase in the size of implements is met by a pivoting 


hitch which allows turn in same headland area as smaller plows. 


Green Giant Slashes Farm Costs 


Big machines on big units of leased land allow 


new efficiencies in company farming 


Green Giant Co., Le Sueur, Minn., 
is cutting in half most of its production 
costs in growing raw products despite 
doubled labor rates. It is gaining ever- 
finer control of its product flow 
through an agricultural program built 
around leased farm units and big 
equipment. 

Under its farming system, Green 
Giant is grouping its company-operated 
leased farm acreages into 1,500-acre 
units, or as close as possible, permitting 
equipment to work efficiently through- 
out a given area, field to field, at 
various stages of crop development. 


Big Tractors Bring Savings 

The unit size is fixed by the amount 
of farm equipment needed to get top 
field-operating efficiency. Austin J. 
Hayden, director of agricultural pro- 
duction for Green Giant, says, “The 
key factor is the number of hours a 
tractor can work efficiently. The land 
and men are grouped in such a way as 
to keep the tractor busy.” 
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Green Giant now has some 50,000 
acres of leased croplands, about 65% 
in the Midwest and the remainder on 
the West Coast and in Canada. An- 
other 100,000 acres is in contract 
grower croplands. On the leased land, 
the crop-growing costs used to average 
$10 to $12 an acre, taking into con- 
sideration all areas and all crops— 
sweet corn, peas, beans, asparagus, 
and peppers. Now these average per 
acre costs figured across the board 
run $5 to $7 per acre—reductions up 
to 50%. “Most of it was made possible 
by big machinery,” says Mr. Hayden. 
Averages for each crop vary, of course 
with the times of the season, soil con- 
ditions and other factors. 


These farm operating costs, he 
points out, do not include land leasing, 
seed, and fertilizer costs. But they in- 
clude all factors involving field equip- 
ment and its operation, not only the 
labor and fuel costs but service and 
maintenance time and materials, wet 


fields, night work, unusual work con- 
ditions, time for equipment movement 
from field to field, and even equip- 
ment amortization based on govern- 
ment tax standards. 


Labor Costs Are Lower 

The savings are possible because one 
man and one machine are able to do 
what formerly required two men and 
two machines, or four men and two 
machines in some instances. 

“Big, high-capacity equipment 
doesn’t cost twice as much as equip- 
ment half the size, plus the fact there 
is a better depreciation factor,” Mr. 
Hayden points out. 

The basic power unit in Green 
Giant's mass-production farming is a 
94.34 belt horsepower diesel tractor, 
the Oliver Model 1900, developed by 
Oliver Corp. Oliver worked closely 
with Green Giant to perfect the 1900 
tractor for the rigors of working up 
to 20 hours a day, sometimes longer. 

Green Giant has the following 
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equipment per 1,500 acres of com- 
pany-operated leased land: A 1900 
tractor, two or three Oliver 880 
tractors, three 8-row front-mounted 
cultivators, a 6 to 8 bottom semi- 
mounted plow, 8-row corn planter, 21- 
foot disk harrow, 33-foot field culti- 
vator, 8-row rotary hoe, and 8-9 sec- 
tin harrow. The 880 tractors are used 
in peak work on planting, hoeing, har- 
rowing, and some cultivating. 

On the West Coast, crawler tractors 
are utilized for mountainous opera- 
tions and in Canada less powerful trac- 
tors are used on smaller groupings of 
leased land. But in the crop-heavy 
Midwest, maximum advantages of the 
leased land farming program are being 
attained. 


Efficiency Is Increased 

In beanfields near Ripon, Wis., op- 
erating costs of the 1900 tractor with 
33-foot field cultivator this year ran 
about 609% less than the per-acre cost 
of field cultivation previously with 
smaller tractor-cultivator hookups. In 
the Blue Earth, Minn., area, corn- 
planting costs have been reduced al- 
most 759% by the switch to 8-row 
planters with liquid fertilizer on the 
tractor, compared to the previous 4- 
row planter setup with dry fertilizer. 

Plowing costs have been cut more 
than 50% in the Belvidere, Ill., area 
through use of the 1900 with 8-bottom 
plows instead of smaller tractors with 
4-bottoms. 

“The main thing in mass-production 
farming is to keep the equipment 
busy,” emphasizes Edward A. 
Januschka, assistant director of agri- 
cultural production. “But it is equally 
important to be flexible enough to go 
wherever the machinery is 
quickly.” 

Mr. Januschka cites the fact that 
corn was late in the Beloit, Wis., area 
this fall. Equipment was moved north- 
ward from Illinois to help harvest and 
then plow 3,000 acres quickly when 
the weather permitted. 

Green Giant owns all the equipment 
necessary to farm its leased acreages,” 
says Mr. Januschka. “This includes 
plowing, seedbed preparation, cultiva- 
tion, and harvesting.” Green Giant 
also owns all the harvesting equipment 
necessary to harvest the 100,000 acres 
of contract grower lands. The bulk of 
the harvesting equipment for the con- 
tract acreage is powered with season- 
ally-rented tractors. 

In mass production farming, under 
ideal conditions, Green Giant plows 
60 acres of soil in 20 hours with a 
single Oliver 1900 tractor and 8-bot- 
tom plow combination and cultivates 
more than 100 acres of corn in a 14- 
hour day with the 1900 tractor and a 


needed 
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front-mounted 8-row cultivator. 

With the disk harrow, the tractor 
works 6 or 7 acres an hour. With the 
33-foot-wide cultivator, it prepares 9 
to 10 acres an hour or up to 200 acres 
a day. In 8-row planting, corn is put 
in at 6 to 8 acres an hour. “These 
field work figures, “Mr. Hayden ex- 
plains, “are averages based on 300,000 
to 400,000 acres of work experience. 
Like our cost figures, they include 
such factors as service time, unusual 
conditions, night work, movement 
from field to field, and so on—things 
that affect on-the-farm production 
pace.” 


Methods for All Farmers 

Green Giant's mass _ production 
farming operations are being used in 
all phases of the company’s growing 
of peas, corn, green and wax beans 
in the Midwest and Canada, corn in 
Idaho, and peas in Washington, as 
well as in soil preparation for aspara- 
gus in Washington. 


E. A. Januschka A. J. Hayden 


Green Giant always has kept an eye 
on ways it can improve not only its 
own techniques but on ways to help 
its contract farmers and other farmers 


with new ideas and services. Mr. 
Hayden believes farmers can profit by 
the company’s big-equipment farming 
experiences to the degree compatible 
with their acreages and crops, and 
should do so. 

The establishment of the 1,500- 
acre unit standard for determining the 
amount and the scheduling of equip- 
ment has given Green Giant another 
advantage in its leased farm operations 
—the ability to hire full-time, year- 
round equipment operators instead of 
depending entirely upon seasonal field 
operators. 

Each of the 1900 tractors has a 
regular operator who works it and its 
equipmert in the farming season. 
Working with the operator are two 
or three seasonal employees—usually 
farmers who have scheduled their own 
operations to mesh with the Green 
Giant season. One is a night tractor 
operator the other handles the 880 
tractors. The regular operator oversees 
the other drivers, is responsible for 
equipment, maintenance and servicing, 


and works with the field supervisory 
organization in planning the planting, 
harvesting and programming of the 
crops. 

“We have upgraded our entire farm- 
ing Operation, not only in machines 
but in caliber of men responsible for 
their performance and maintenance,” 
Mr. Hayden points out. “It is worth- 
while both to us and the men to hire 
a limited number of full-time em- 
ployees where previously we used 
seasonal.” 


Timing Is Important 

Timely operation is another factor 
which Mr. Hayden says gives Green 
Giant better control of its product 
flow. “We count on weather for our 
yields and have to outguess the weather 
to get in our harvests,” says Mr. Hay- 
den. “Before, one-third of our costs 
were in doing something twice—seed- 
bed preparation, planting, or other 
jobs—because rain forced repetition. 
Today we have cut the gap between 
preparation and planting to one or two 
hours in cornfields, for instance. If 
we're caught by a rain, we only have 
about an hour or two of work to do 
over.” 

Green Giant equipment is radio- 
controlled by field men, keeping it 
moving to spots where it is needed at 
any phase of the season and lending 
to the all-important flexibility of op- 
eration. This also permits operating a 
minimum of excess equipment for 
emergencies, because available equip- 
ment can quickly be directed where 
it is needed. 

Ground compaction appears not to 
be a problem. Mr. Hayden says that 
in most cases, “per square inch, there 
isn’t much difference between the 
ground compaction of the big and 
small tractor, and per acre there is 
much less compaction with the big 
tractor because you don’t run over the 
ground nearly as many times.” 

When extra traction is needed in 
spring work, extra wheels are added 
to the tractor—distributing weight, 
and minimizing cmpaction. 


Heat Units for Weeds 

Green Giant is applying heat unit 
methods to all of its acreage. Many 
packers use heat units for determining 
maturity, but Green Giant uses them 
to determine when to cultivate or 
spray to get rid of the most weeds at 
the least cost. Mr. Hayden explains, 
“We've determined how heat units 
apply to various weeds as well as to 
crops.” For spraying, Green Giant is 
using high-clearance 8 and 16-row 
sprayers for corn and 50-foot boom 
machines for peas, as well as some air- 
craft spraying. 





Essential Information for Food Packers 


Third annual review of books of particular value to packers of 
canned-dried-frozen-glassed foods. A list of 48 useful volumes 


Frozen Food Marketing Guide 


Handling and Merchandising Fro- 
zen Food, written by F. Miles Sawyer, 
Thaddeus F. Midura and Richard M. 
Vondell, published by Food Distribu- 
tion Program, Cooperative Extension 
Service, Stockbridge Hall, Univ. of 
Mass., Ambherst, Mass., 68 pages, 
single copies free of charge. 

This is a simple, direct and amazing- 
ly complete manual on how to handle 
frozen foods through processing, trans- 
portation, warehousing and retail mer- 
chandising steps. With all the present 
concern over government regulation 
and industry education, it is a most 
timely publication, and one which 
every frozen food packer and distribu- 
tor should have in his library. 

Subjects discussed include freezing 
methods, rail and truck transport, 
warehousing procedures, retail han- 
dling, merchandising techniques and 
considerations, state regulation and 
the all-industry committee, a training 
program, and a bibliography. 


150 Years of Heat Processing 

Introduction to Thermal Processing 
of Foods, edited by §. A. Goldblith, 
M. A. Joslyn and J. T. R. Nickerson, 
published by Avi Publishing Co., 1130 
pages, $16.50 domestic, $17.50 for- 
eign postage-paid. 

This is an enjoyable and highly in- 
structive library on heat-processing of 
foods brought together under one 
cover. Reproduced in their original 
forms are such reports as “The Art of 
Conserving” by Nicolas Appert (K. G. 
Bitting translation), “Microorganisms 
and Sterilizing Processes in the Can- 
ning Industries,” by S. C. Prescott and 
W. L. Underwood, “Bacteriology of 
Canned Foods” by J. Weinzirl, “Botu- 
lism” by E. C. Dickson for the Rocke- 
feller Institute, “Heat Penetration in 
Processing Canned Foods,” by Bige- 
low with Bohart, Richardson and Ball. 

In all, there are about 40 such 
papers and books which provide a 
world of background—and much pres- 
ently useful information as well—on 
the application of heat to canning and 
glass-packing of foods. This volume 
would seem to belong in the library 


of every serious student of these phases 
of the processed food business. 


Must Reading for Fieldmen 

Seeds—the 1961 Yearbook of Ag- 
riculture, edited by Alfred Stefferud, 
published by U.S. Dept. of Agricul- 
ture, 591 pages, $2.00. 

Johnny Chapman, the near-legend- 
ary Johnny Appleseed, is in this book. 
So also is Gregor Johann Mendel, the 
Austrian monk whose studies of suc- 
cessive generations of peas founded 
the science of genetics. And so are a 
host of others, who have been con- 
cerned specifically with seeds, and 
also with their handling and use. 

The volume includes four essays on 
the importance of seeds, 15 chapters 
on the life processes of seeds, 23 re- 
ports on how seeds are produced, 
seven commentaries on how they are 
processed, seven more on certification 
methods, 13 chapters on seed testing, 
and a final seven reports on marketing. 
Also included is a highly-useful glos- 
sary of terms, ranging from “abbera- 
tion” to “zygote.” 

The articles are written with suffi- 
cient simplicity to be intelligible to 
all, but with enough detail to be useful 
even to professional seedsmen. 


Science and Gourmet Foods 
A Guide to the Selection, Combina- 
tion and Cooking of Foods (Vol. 1), 
written by Carl A. Rietz, published by 
Avi Publishing Co., 395 pages, $15.00 
domestic, $16.00 foreign postage-paid. 
For many years Mr. Rietz—an engi- 
neer and food equipment manufac- 
turer—has had as a compelling side- 
interest the study of foods and food 
combinations around the world. From 
this avocation he has reached many 
definite conclusions; for example, that 
good cooking is, like good work in 
other crafts, simple . . . that too many 
people do not eat, but simply feed 
. and that it is possible to apply a 
scientific approach to the creation of 
recipes and formulae, and thus ma- 
terially to improve food products. 
For any food executive who is con- 
cerned with the development of new 
products—which should include just 


about everybody—Mr. Rietz’s book 
will be an eye-opener. He will learn 
that rhubarb makes a real contribu- 
tion when used as a vegetable in a 
stew, that the tongue has a “blind 
spot” for flavors, that it is possible to 
grade all foods into flavor intensities, 
that the size pieces into which a food 
is cut can influence the flavor appre- 
ciation. 

And he will gain an appreciation of 
how the development of formulas for 
new processed foods can be approach- 
ed in a scientific manner which will 
avoid some of the pitfalls which such 
work often brings. 


Ready-Made Formulae 

Chemical Formulary (Vol. X1), ed- 
ited by H. Bennett, published by 
Chemical Publishing Co., 416 pages, 
$8.00. 

This latest volume in the series 
which has been published over a peri- 
od of many years, is less concerned 
with foods than some of the earlier 
ones. For the person exclusively con- 
cerned with food formulae, it may be 
wise to address a letter to the publish- 
er and ask which volumes will be 
most rewarding. 

To the person simply looking for 
general information on products offer- 
ed for sale in retail stores, or used in 
industry, this volume is typically re- 
warding. Its range is from adhesives 
to textiles, through ceramics, cos- 
metics, metals, paper, polishes, etc. It 
also includes a valuable list of chemi- 
cals and supplies, and an alphabetical 
list of their manufacturers. 


How to Use Enzymes 

Production & Application of En- 
zyme Preparations in Food Manufac- 
ture, Society of Chemical Industry 
Monograph No. 11, published by Mac- 
Millan Co., 180 pages, $6.50. 

Enzymes, those organic catalysts in 
the protein family, have five basic 
reactions — hydrolysing, transferring, 
adding or removing, isomerising and 
synthesizing. Within these five func- 
tions, they have hundreds of specific 
duties, many of which are highly im- 
portant in food product manufacture. 
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Common ones include meat tenderiz- 
ing, clotting (as in the action of rennin 
on casein), conversion of starch into 
sugar, ripening of fruits, clarification 
of fruit juices. 

This book reports the papers de- 
livered at four sessions of the S.C.L. 
food group held in London in 1959, 
covering the use of enzymes in such 
food fields as bread flour, pectin, fruit 
ripening, juice processing and storage, 
cereal products, vegetable oils. Infor- 
mation useful in many other applica- 
tions also can be obtained from the 
reports. 


Facts about the Love Apple 
American Tomato Yearbook, 1961, 
edited by John W. Carncross, pub- 
lished by C. Stedman Macfarland, Jr., 
44 pages, paper bound, $2.00 (11 
yearly issues in one volume, $16.00). 


This useful report covers acreage 
and production of tomatoes and to- 


mato seeds in the U.S. and Canada, 
packs of canned tomato items, names 
and addresses of individuals engaged 
in tomato research, list of agricultural 
experiment stations, grade require- 
ments, export-import data, and other 
useful information. 


World Canning Picture 

Statistical Yearbook, 1960, pub- 
lished by The International Tin Coun- 
cil, 284 pages, $9.00. 

While the United States is far ahead 
of the next largest nation in its output 
of canned foods, canning is rapidly 
increasing in many other parts of the 
world, and these other nations are 
playing a most active role in the export 
trade. In canned fruits, for example, 
this nation packs almost 64°% of the 
world output, but U.S. exports in 1958 
were only 25° of the world total. 

This is one typical fact from the 
annual survey of world canning, and 
of world tin production and utiliza- 
tion, conducted by ITC. The Yearbook 
takes the reader country by country 
through the world, giving as much 
data as is available on domestic pro- 
duction, imports and exports of can- 
ned fruit, vegetables, juices, milk, 
meat, fish and other commodities 


Next Month 

Reviews of new books will be com- 
pleted in the December issue of Can- 
ner/Packer. Included in the new books 
next month will be Pesticide Hand- 
hook, Food Additives, Food Enzymes, 
International Operations, Pension 
Planning, and Fish as Food. These 
books are listed in the order form 
printed on this page. 
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Name 





Order the Books You Need with This Handy Form 


Canner/Packer, 59 East Monroe St., Chicago 3, Illinois, U.S.A. 


Address 


Am. Tomato Yearbook 
(Carncross, 44 pp., 1961) ..$ 2.00 
(11 yearly issues) ........ 16.00 
Campbell's Book on Canning, 
Pickling, Preserving 
(Isker-Maclinn, 222 pp., 1950) 
Price a. niom: 
Cereals—Chemistry & Technology 
(Matz, 732 pp., 1951) 
(domestic ) ven $15.00 
(foreign) .. ences ae 
Chemical Formulary, Vol. XI 
(Bennett, 416 pp., 1961) ..$ 8.00 
Color Additive Amendments of 
1960 

(Com. Clear. House, 32 pp., 1960) 
eae err 
Commercial Fruit & Veg. Prods. 
(Cruess, 884 pp., 1958) ..$15.00 
Dairy Handbook & Dictionary 
(Frandsen, 843 pp., 1958) .$10.50 
Drying & Dehydration of Foods 
(Von Loesecke, 310 pp., 1955) 
Price err re. 
Enzyme Preps. in Food Mfr. 
(S.C.L, 180 pp., 1961) ...$ 6.50 
Enzymes, Food 

(Schultz, 144 pp., 1961) 
(domestic ) 

(foreign) . 

Fats & Oils 

(Kirschenbauer, 224 pp., 1960) 
Oe aS sess Fe 
Field Sales Manager Manual 
(Newgarden, 380 pp., 1960) $ 7.50 
Fish as Food, Vol. I 

(Borgstrom, 726 pp., 1961) $24.00 
Fisheries Yearbook & Directory 
(B.C. Trade Press, 462 pp., 1960) 
Price ae $ 3.00 
Flavor Res. & Acceptance 
(Little, 391 pp., 1958) 
Food Additives 

(Man. Chem. Assn., 63 pp., 1961) 
(Single copies free, additional) 20c 
Food & Agriculture Handbook 
(Bianck, 1048 pp., 1955) ..$15.00 
Food Chemistry 

(Meyer, 320 pp., 1960) $ 8.10 
Food Engineering, Elements of 
(Parker, Harvey, Stateler, 3 vols., 
1002 pp.) $17.50 
Food Flavorings 

(Merory, 370 pp., 1960) 

(domestic ) $12.50 
(foreign) 13.50 
Food Industries Manual 

(18th ed., 979 pp., 1958) ..$16.00 
Freezing Preservation of Foods 
Vol. I1—Fresh Foods 

(Tressler, Evers, 1235 pp., 1957) 
(domestic ) 

(foreign ) 19.00 
Freezing Preservation of Foods 
Vol. Il—Prepared Foods 
(Tressler, Evers, 572 pp., 1960) 
(demestic ) $10.00 
(foreign) 11.00 
Fundamentals of Horticulture 
(Edmond, Musser, Andrews, 456 
pp., 1957) $ 6.75 


$10.00 


Enclosed is my check for the books checked below. Please send them to: 


_~Company 


City/State 


Handbook of Ag. Chemicals 
(Hanna, 489 pp., 1958) $ 5.95 
Handling & Merchandising Frozen 
Foods (Sawyer, Midura, Vondell, 
67 pp., 1961) 

(single copies free, bulk rates on 
request} 

Hazardous Substances Label Act 
(Com. Clear. House, 48 pp., 1960) 
Price . ; $ 1.00 
Heinz Handbook of Nutrition 

(7 eds., 440 pp., 1960) ....$ 5.75 
Marine Products of Commerce 
(Tressler, Lemon, 800 pp., 1951) 
Price ‘ daw daa cae 
Meat & Meat Products 

(AMI Foundation, 435 pp., 1960) 
Price . eee S 
Nutritional Eval. of Food Prods. 
(Harris, von Loesecke, 612 pp., 
1960) . aceon ..-$12.00 
Organizing for Internat. Operations 
(Stanley, 318 pp., 1960) ..$12.00 
Packaging Engineering 

(Barail, 414 pp., 1954) ...$ 9.50 
Packaging, Industrial 

(Friedman, Kipnees, 536 pp., 1960) 
Price . $11.50 
Pension Planning 

(Romm, 79 pp., 1960) $ 3.00 
Pesticide Handbook, 13th Ed. 
(Frear, 286 pp., 1961) 
(paperbound ) $ 2.00 
(clothbound) . 3.50 
Potato Processing 

(Talburt, Smith, 475 pp., 1959) 
(domestic ) $ 9.50 
(foreign) .. 10.50 
Radiation Technology, in Food, 
Agriculture, Biology 

(Desrosier, Rosenstock, 401 pp., 
1960) (domestic ) $12.50 
(foreign ) 13.50 
Seeds, Yearbook of Agriculture 
(Stefferud, 591 pp., 1961) $ 2.00 
Selection, Combination & Cooking 
of Foods (Rietz, 395 pp., 1961) 
(domestic ) $15.00 
(foreign ) cee 16.00 
Sodium Chloride 

(Kaufmann, 752 pp., 1960) $20.00 
Statistical Quality Control 
(Allan, 139 pp., 1959) 
Statistical Yearbook—Tin 
(Intl. Tin Cnel., 284 pp., 1960) 
Price ...$ 9.00 
Sterilization in Food Tech. 

(Ball, Olson, 654 pp., 1957) $16.00 
Tech. of Food Preservation 
(Desrosier, 418 pp.) 

(domestic ) $ 8.50 
(foreign) 9.50 
Thermal Proc. of Foods, Intro. To 
(Goldblith, Joslyn, Nickerson, 1130 
pp., 1961) (domestic ) $16.50 
(foreign) 17.50 
Vegetable Crops 
(Thompson-Kelley, 611 pp., 1957) 
Price $ 8.50 
Vegetable Fats & Oils 
(Eckey, 864 pp., 1954) 


$ 3.50 


$17.50 

















FOR TUMBLER PACKAGING 


Now, the re-use tumbler moves back into the 
spotlight, because of a cap that gives 
tumbler-packed foods NEW CONVENIENCE 


Quite obviously, this new ‘‘cap-with-a- 
snap” is another basic advance in the 
closure art . . . by White Cap. 

But, more than that, it’s a powerful 
new energizer for the whole area of 
tumbler packaging for foods. 


This is the cap with the new sound— 
the pleasant C-L-I-C-K that signals new 
convenience in tumblers. 


Here, easy opening is just the begin- 
:; . . Re-opens by thumb pressure only 


ning of a whole series of pleasing services. 
After opening up without distortion, the 
Vapor-Vacuum Snap Re-Seal goes on to 
offer three additional advantages: 
Ist—The easy, audible Snap Re-Seal 
that means secure re-closing. 
2nd— Easy re-opening that takes only a 
thumb lift. 
3rd—The repeat re-seal that means it VAPOR-VACUU M® 


re-closes securely—over and over. 


| \ nn 7 
Put all these together, and consider ~ 5 | 
their effect on users! Convenience and A N e- ea 
service like this can’t help but make V4 \ le 


people like tumbler packages better— WHITE CAP COMPANY 


and buy more of them. DIVISION OF CONTINENTAL E CAN COMPANY 


furs - fis - Peomut Butt. - Ohives. Pickles - Cheehe - Pruseowe-: &. 


Wie wa 
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GRANULATED HONEY is liquefied overnight in this electrically-heated 
room, in which the five-gallon cans drain into tanks 


solidify naturally if weather is cold enough 


Honey will 


am 


- OEP ¥ 


ida 


a 
8 


weoeer. a 


TWENTY-CHAMBER FILTER removes pollen particles, other unwanted 
material from sweet before packaging. Both these procedures were 
unknown when Raymond Fischer first began raising bees. 


How Honey Glass-Packing Is Mechanized 


Arkansas firm uses methods and makes products unknown when firm 


was originally founded by Raymond Fischer four decades ago 


By RALPH UNDERHILI 


Fischer Honey Co. of North Little 
Rock, Ark., has just finished streamlin- 
ing and reequipping its plant to make 
it a good example of modern mechan- 
ized methods of processing and pack- 
ing the popular sweet 

Raymond Fischer Sr., 
worked with bees for 40 years, and 
operates 1,200 hives on a farm near 
the plant. But his bees provide only 
the proverbial drop in the bucket as 
compared to the firm’s total needs. A 
24,000-Ib. GM¢ and a_ 15,000-Ilb 
Chevrolet truck haul bulk supplies not 
Arkansas, but also from 


president, has 


only from 


SINGLE-FLAVORED HONEY is popular, but so are blended types 
Blending is achieved in this glass-lined steel tank 


28 


Colorado, Florida, Louisiana, Missis- 
sippi, North and South Dakota, and 
Texas 

Many flavors of the true floral type, 
according to Mr. Fischer, are included 
in these loads. Among them are cats- 
claw, holly, hujello, mesquite, orange, 
sesame, soybean, Spanish needle, 
tupelo and vetch. The honey comes in 
bulk containers ranging from 5-gallon 
or 60-lb. cans up to 750-lb. barrels, 
and sometimes in the original combs 
still in the frames. Each type is stored 
in a separate room or compartment. 


Honey Delivery and Blending 

If the bulk honey is kept stored 
long enough for granulation or solidi- 
fying, up to a hundred 5-gallon cans 


are stored over tanks overnight in the 
dry-heating room. Metal-lined walls are 
heated electrically up to 140° F. so 
that the granulated honey liquefies and 
pours into the tanks. By application 
of dry heat no flame endangers the 
flavor. 

Blending is the next process. Its pur 
pose is to produce a popular flavor 
and an attractive color. Long experi- 
ence has shown Mr. Fischer just how 
to proportion the various kinds of 
natural honey to produce the desired 
effect. In the South a fuller or more 
wild flower flavor is in demand. Cus- 
tomers in the North prefer milder 
flavors. All blending must be done 
with these factors in consideration, but 


REFRIGERATED TANK teaches honey to granulate rapidly, thus mak- 
ing @ creamy granulated product of growing popularity. 
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NEW PACKAGING LINE begins with this jar air-cleaner and dis- 
penser, which feeds empty containers into the filling line, 


the larger percentage of Fischer sales 
are in the South. 


Filtration is Essential 

After being thoroughly mixed in the 
blender, honey passes through a 140 
heat exchanger into the filter. Here are 
20 chambers, which have been gradual- 
ly increased to meet the growing de- 
mands for Fischer honey. Cloth screens 
separate pollen particles or trash from 
all honey. Thus full purity is attained. 

Vacuum pulls the filtered honey 
into an overhead evaporator that ex- 
tracts all moisture or air bubbles. If 
a single, true floral source honey is 
being processed for the market, the 
mixing and blending process is not 
applied. The finished honey then 
passes into holding tanks. A tank on 
the floor above the filler line is the 
last point of departure as the newly- 
processed sweet flows into the auto- 
matic filler below. All movement of 
the honey is through pipes. 

The newly installed filling line is 
all automatic. The air-cleaner jar-dis- 
penser starts the containers toward the 
fast-acting labeling machine. After an 
appropriately designed label has been 
attached, the jars pass to the rotary 
filler where the desired quantity pours 
into each jar. The last mechanical op- 
eration is that of the capping machine 
that applies screw closures. 

About 1,000 12-jar cases of 16- 
ounce containers are processed and 
packed during an average day. Even 
though the one-pound jar is a popular 
seller, the Fischer plant packs 1-lb. 
and 2, 4 and 5-pound jars and also 
one-pound and other sizes in which an 
individually cut chunk of comb honey 
is placed in each jar. 


Merchandising Effort 

During his four decades of work in 
the honey-processing industry, Ray- 
mond Fischer has sought to stimulate 
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more interest in honey. An attractive 
honey-rack in retail outlets is one plan 
that has been proving effective for 
him. Not only does this method make 
an attractive attention-arouser among 
food buyers, but new honey develop- 
ments can be introduced to the public 
by this means. 

Honey has a natural tendency to 
granulate or solidify during cold 
weather. The Fischers take advantage 
of this tendency by using a 58° tem- 
perature in a refrigeration tank to 
produce creamed honey. It will hold 
this form after about three hours of 
chilling. The honey granulates smooth- 
ly and does not have the coarseness 
that is in the naturally granulated 
product. 

Despite the quantities of extracted 
honey being sold in various types of 
containers, many customers still prefer 
some comb honey. To meet this de- 
mand, Fischer Honey produces and 
purchases much comb honey in frames. 
By individual handwork this comb 
honey is carefully cut in jar-length 
chunks. One is placed in each jar, and 
the remaining space is filled with ex- 
tracted honey to form an attractive 
container. One-pound cuts of comb 
honey are also packed in plastic car- 
tons. 


Advertising is Used 


The output of the Fischer plant is 
sold through chain food stores and 
brokers. TV, radio and newspaper ad- 
vertising are used profitably. Mr. 
Fischer particularly values the honey- 
racks where more attention is attracted 
to use of honey. He emphasizes that 
the point-of-sale method is one of the 
best possible means of advertising. 

Institutional sales to restaurants and 
hotels are large. Light amber honey 
is being sold regularly to baking firms, 
meat packers and syrup manufac- 


FILLING FOLLOWS LABELING in this automatic equipment, as can 
be seen in the accompanying photograph. 


turers. Honey not only adds flavor but 
also helps retain moisture where de- 
sired. It adds a tasty element to syrups. 

An example of how specialized the 
Fischer products must sometimes be 
prepared is demonstrated by the case 
of a Christmas holiday food gift pack- 
age retailer in Northwest Arkansas 
who has ordered as much as 30,000 
pounds of pure Spanish Needle honey 
in one fall season. It is packed in ar- 
tistic plastic containers for shipment 
to even international customers. 


Market Is Growing 

The influence of modern glass pack- 
ages and modern processing methods, 
such as those used at Fischer Honey 
Co., has brought an increase in sales 
and an increase in the annual pack 
during the past 20 years. 

Honey production has been uneven. 
The volume during the early 1940's 
hovered around 6 million cases. How- 
ever, in occasional years production 
jumped to 10 million cases, and in 
1952 the record production of 11.3 
million cases was packed. 

The yearly packs seem to indicate 
a slowly growing market for the glass- 
packed product. In 1961, despite com- 
binations of dry weather, cold weather 
and wet weather which slowed down 
nectar gathering and honey production 
in various sections of the U. S., the 
pack appears to be nearing a record 
level of 11.5 million cases. 





For More Information ..... 


About some of the suppliers who 
are listed below, please write 
CANNER/PACKER, 59 _ East 
Monroe St., Chicago 3, Ill., giving 
your name and address. 
Filter Schriver Filter Co. 
Blender ....Metal Glass Products 
Air cleaner, labeler, filler . 
Biner-Ellison Mchry. Co. 

Closing machine 

Resina Automatic Mchry. Co. 














Three New Products Under Development at Continental’s New Packaging R & D Lab 


NEW CONTAINERS of foil, film and paper 
ore being spiral-wound by this machine. 
Continental is developing a foil-laminated 
container with a plastic liner, designed as 
@ possible container for concentrates. 





HIGH-SPEED CAPPER capable of speeds up 
to 1,000 per minute will be offered to cus- 
tomers by the White Cap Co., after test runs 
are finished in the General Packaging labora- 
tory. Vapor-vacuum caps are being applied. 


Cross-Fertilization of Ideas 
at Continental Can Co. 


Technical Center in Chicago gathers 
research skills of six divisions 


[wo new buildings were opened in 
the Continental Can Co. research 
complex in September. The two new 
buildings, plus two more previously 
established, make up the Technical 
Center 

One of the new buildings, which 
houses General Packaging research, is 
located in Chicago near the two es- 
tablished branches, the Metal Research 
and Development lab and the Central 
Research and Engineering facilities. 
The other, the fourth in the group is a 
new Glass Research and Development 
laboratory, located next to the com- 
pany’s newest glass container manu- 
facturing plant at Plainfield, Ill. The 
two units are 30 miles apart. 

The Technical Center consolidates 
the research activities for Continental's 
product divisions. By centralizing its 
scientific research facilities, Continen- 
tal Can takes advantage of the intel- 
lectual stimulation and cross-fertiliza- 
tion of ideas resulting from bringing 
together several hundred top-notch 
scientific, engineering and technologic- 
ai men. 


General Packaging R & D 
Work at General Packaging R & D 
covers paper and plastic packaging, as 


well as metal closures. 

e In flexible packaging, a successful, 
low cost, rapid method of sealing by 
ultrasonics is under study. It would 
make adhesive unnecessary. 

e Polypropylene is being researched 
as a non-refrigerated package for pro- 
cessed foods that can yield several 
months of shelf life at room tempera- 
ture. 

e Another project involves the elimi- 
nation of the paper-making stage when 
converting paper pulp into containers. 

e Seamless plastic liners are being 
developed to enable fibre drums to 
handle a wider variety of liquids, in- 
cluding vegetable lards and citrus con- 
centrate. 


Glass R & D 

The new Glass Research and Devel- 
opment building, working for the 
Hazel-Atlas division of the company 
is devoted to advancing technology for 
the world’s oldest packaging material. 

e One aim is to perfect new glasses 
with improved properties—glasses that 
melt more quickly, are more chemical- 
ly resistant and easier to form. 

e Coatings are being worked on 
that will exploit more of the natural 


PACKAGING FILM made from plastic flakes is 
extruded as a free blown tube from the 
modified long barrel extruder, in a test of 
an advanced unit in R & D. The tube is cooled 
before being put in roll form. 


strength of glass. One new coating 
will withstand autoclaving and retain 
good lubricity. 

e No-drip compounds for applica- 
tion to the pouring lib of glass con- 
tainers are being studied. 

e A coating for clear glass that ap- 
proaches the same ultraviolet protec- 
tion as amber will be available. 


Metal R & D 

The Metal Research and Develop- 
ment facility, the first and largest of 
them all, concentrates upon new and 
improved metal containers and fabri- 
cating equipment. 

e The single largest program is the 
development of lightweight tinplate 
containers. 

e Advances in the manufacture of 
aluminum cans and reductions of base 
weight of aluminum ends are under- 
way. 

e Closing machines operating at 
speeds in excess of 1,000 cans per min- 
ute have been tested and are now 
being used commercially. 


Central R & D 

Longer-range research on radically 
new packaging materials, methods, 
equipment, products and the use there- 
of is the forte of Central Research and 
Engineering. 

e Top priority is being given to 
perfecting electric welding of endless 
lengths of tubular tinplate can bodies 
at very high speed. 

e Customizing metal cans to a vari- 
ety of shapes, without slowing down 
the production line, is also in an ad- 
vanced stage. 

e A radically new process of mak- 
ing aluminum cans is under develop- 
ment. 


CANNER/PACKER for November, 1961 








/ J CROPS/PACKS/ MARKETS /PRICES 


CANNED FOODS 


1961 Packs Run Ahead 
Of The 1960 Season 


Can shipments: Deliveries of cans 
to processed food packers in the first 
seven months of 1961 compared with 
the same period of 1960 as follows 
(thousands of short tons), according 
to USDC: 


Item 


Fruit and juice 
Vegetable and juice 
Evap. & cond. milk 


Other dairy products 
Meat and poultry 
Fish and seafood 


Coffee 
Lard & shortening 
Baby foods 


All other foods 
Pet foods 


TOTAL FOODS 


Vegetables: The 1961 U.S. pack of 
seasonal canned vegetables is likely to 
add up to about 204 million actual 
cases, against 187 millions in 1960. 
Bigger outputs are in sight for canned 
snap beans, beets, corn, peas and to- 
mato products. Packs reported by 
NCA and regional associations to date 
compare with 1960 figures as follows 
(thousands of actual cases): 


Item 1960 1961 
Asparagus 

Green 5,586 5,273 

White 2,141 2,787 
Peas 

Fresh 26,822 29,870 


Fruits: The U.S. canned fruit pack 
in 1961-62 looks like about 136 mil- 
lion actual cases, up slightly above the 
133 millions packed in 1960-61. Gains 
are possible in apples, cherries, cock- 
tail, peaches, pears, pineapple and 
plums, but production apparently is 
running smaller in apricots, berries, 
citrus, cranberries and olives. Packs 
reported by NCA and regional associa- 
tions to date compare with 1960 fig- 
ures as follows (thousands of actual 
cases) : 


Item 1960 1961 
Berries 
N.W. boysenberries 93 86 
N.W. ood raspberries 73 48 
Cherries 
N.W. dark sweet 178 512 
U.S. other sweet 803 1,192 
U.S. red tart 2,219 3,139 
Apricots 
U.S. total 7,443 5,798 


Citrus: Florida’s 1960-61 pack of 
canned citrus products compares with 
the 1959-60 figures as follows (thou- 
sands of cases of 24/2s), according 
to Florida Canners Assn.: 
Item 1959-60 
OS 
Orange sections 23 
ne AEE 
Or-Crpfrt. blend 4/382 


1960-61 
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Tangerine juice 232 553 
TOTALS 33,583 28,264 


DRY FOODS 


Big Packs of Potato 
and Nut Products 


Potatoes: Usage of U.S. potatoes 
for chips and shoestrings went up 
from 2,022,400,000 Ibs. in 1959 to 
2,131,000,000 Ibs. in 1960, up 6%. 
Quantities used for dehydrated prod- 
ucts increased 32%, from 765,600,000 
Ibs. in 1959 to 1,010,400,000 Ibs. in 
1960. Starch usage gained 32%, from 
771,800,000 Ibs. in 1959 to 1,017,700,- 
000 in 1960. See also data under 
Frozen Foods. 


Nuts: The U.S. 1961 tree nut crop 
is well above that of 1960, as the 
following preliminary figures by 
USDA show (tons, unshelled basis): 


Item 1960 1961 
53,000 70,000 
8,400 
550 
11. states 93,750 
Walnuts, Calif. 70,300 
Walnuts, Ore. 2,500 


nearly double the downy mildew- 
damaged 1960 outturn of 30,500 tons. 
Iran’s 1961 raisin production is esti- 
mated at 66,000 short tons, against 
44,000 in 1960. 


FROZEN FOODS 


Citrus - Poultry - Potatoes 
All Report Pack Gains 

Citrus: Florida’s 1960-61 pack of 
frozen citrus concentrates compares 
with 1959-60 as follows, in thousands 











TOTALS 228,500 

Foreign nuts: Packs of almonds and 
filberts in leading countries are re- 
ported by FAS as follows (short tons) : 


ALMONDS—-SHELLED 1960 
Iran 3,500 
lealy 13,000 
Morocco 3,300 


Portugal 1,400 
Spain 30,000 


51,200 
26,800 





124,200 
35,000 


Total foreign 
J.S.A. 





Grand total 78,000 159,200 

FILBERTS—UNSHELLED 

Italy 39,000 

Spain 21,500 
urkey 64,000 77,000 


124,500 150,000 
9,000 10,600 


133,500 160,600 


55,000 
18,000 





Total foreign 
U.S.A. 


Grand total 


Fruits: Dried apricot production in 
Iran, leading export nation for this 
fruit, is estimated at 12,000 tons, 
sharply up from the low pack of 
3,900 tons in 1960. . . Calif. is packing 
about 138,000 tons of dried prunes 
this season, close to the 139,000 tons 
of 1960, according to USDA. The 
Pacific Northwest crop is much larger 
than the short one of 1960, and some 
dry pack will be produced this year. 
Argentina’s output is up from 6,600 to 
9,000 tons. Yugoslavia has jumped its 
pack from 3,100 tons in 1960 to 
38,000 this season... Though Cali- 
fornia’s raisin grape harvest is much 
larger than that of 1960, the 1961 
raisin output is not expected to run 
much above the 194,000 tons USDA 
reports for last year. The Greek raisin 
pack is estimated at 60,000 short tons, 





TOMATO 
PASTE 
...in a pouch! 


@ Exclusive new process enables us 
to pack this highly-popular base for 
sauces in foil-film laminated pouches 
of any size, with any type paste or 
other sauce using paste or puree, and 
with any printed message on the 
pouch. 


e The result is an ideal unit for in- 
corporation in multi-component food 
cartons—to go with pizza mix, spa- 
ghetti dinners, rice preparations, maca- 
roni. 


@ Pouch is readily opened, yet so 
sturdy a grown man can stand on it 
without damaging the seal. Cost is 
amazingly low, and you have big 
added savings in carton expense and 
in freight. 

e@ For further information, return the 
coupon below — no obligation, of 
course. And ask about our custom 
packaging service, for packing other 
products in pouches for you, on our 
high-speed line. 


SUN GARDEN 
Packing Company 


P.O. Box 1089, San Jose, Calif. 
Phone CY 7-1185 


YES—Send me sample of the pouch and 
more information 














of gallons, according to Fla. Canners 


Assn.: 


Item 1959-60 
Grapefruit 1,613 
Grapefruit-orange 284 
Limead 893 
78,149 
320 
81,259 


TOTALS 


"Pack through July 31 only 


1960-61 
3.841 
256 
161° 
84,298 
1,407 


89,963 


Poultry: Poultry certified for freez- 


ing in the U.S. in the 


first 


seven 


months of the calendar year has been 


as follows (millions of Ibs., 
cook weight, per AMS): 


Type 1960 
Young chickens 163 
Mature chickens 45 

All chickens 208 
Fryer-roasters 44 


Young turkeys 97 


food products. Just set it 


ready-to- 





Old curkeys 
All turkeys 


41 
(258) 
Ducks, 24 


other 


TOTALS 393 $72 


Potatoes: Frozen potato products 
consumed two billion Ibs. of the 1961 
U.S. potato crop, according to Nation- 
al Potato Council. This compares with 
1,625,000,000 Ibs. in 1960 and 1,052,- 
000,000 Ibs. in 1959, the organization 
says. USDA figures show the 1960 
utilization as 1,337,300,000 Ibs. for 
frozen french tries, and an undisclosed 
additional quantity for patties, puffs, 
other styles. NPC expects freezers to 
produce close to 800 million lbs. of 
finished products from the 1961 har- 


vest. 





ONE 
OF THE 


Robins 


SOLUTIONS 
FOR 
PRODUCTION 


JAM-UPS! 


This is the Robins Even-Flo Regulator 
for assuring a fast, even and smooth flow of 


then forget it... 


and you’re sure of an efficient, capacity 


production flow . . 


. with less manual handling. 


There’s a complete line of Robins equipment for giving 
you peak production at a profit all along your production 


line... 


. equipment that gives you more for your 


production dollar because it has Robins’ 
105 years of experience behind it. 


Robins engineers are ready to help you develop 


any processing idea you might heave . . 


+ or help 


you solve any production problem you might be 


feced with. 


Just call or write for immediate 


service or a copy of our catalog. 


Ak Robins 


AND CO, INC. 


Designers & Manufacturers of Food Equipment Since 1855 
713-729 E. Lomberd Street ¢ Baltimore 2, Md. 


EQUIPMENT FOR PROCESSING VEGETABLES, MEATS, SEAFOOD 


Ss 





Misc. berries: Deliveries of black- 
berries and boysenberries to processors 
in the current season compare with 
1960 as follows, according to USDA 
and to Bushberry Advisory Board 
(thousands of Ibs., selected states) : 


tem 1960 1961 


BLACKBERRIES 

onan : 16,452 
Washing 5,702 4,791 

BOY SENBERRIES 

Alabama* 4§ 405 

California 11,923 

Oregon 3,975 

Washington 156 


"Includes about 50% blackberries 


Seafoods: U.S. frozen fish pro- 
duction to Sept. 1 has been a little 
over 214 million Ibs. in 1961, against 
a little more than 215 millions in the 


same period of 1960. 


Eggs: U.S. frozen egg production to 
Sept. 1 has amounted to 299,608,000 
Ibs. this season, down from 333,650,- 
000 Ibs. in 1960's first eight months. 


GLASSED FOODS 


Pack Heads Toward 
New Record in 1961 


Glass shipments: Deliveries of glass 
containers to food packers in the first 
seven months of this year compare 
with the same period in 1960 as fol- 
lows, according to USDC (thousands 
of gross): 


Item 1960 1960 


Narrow neck 9,136 9,431 
Wide mouth 24,753 25,547 


TOTALS 


Peanut butter: Having just set a new 
record with utilization of 418 million 
Ibs. of shelled nuts for butter in 1960- 
61 (previous record, 366 millions, was 
set the year before), the U.S. butter 
industry appears ready to do it again 
in 1961-62. In the first month of the 
new season (August), packers used 
46,057,000 Ibs. of shelled nuts for 
butter, against 37,183,000 Ibs. in 
August, 1960. Well over half of the 
81,276,000 Ibs. of shelled nuts used 
for all purposes this August went into 
butter. 


33,889 34,978 


Catsup: The U.S. harvest of toma- 
toes for all processing purposes still 
looks to be large but not record-break- 
ing in its proportions as this is written. 
The crop is estimated by USDA at 
4,292,850 tons, up from 4,018,070 
tons in 1960. The No. 1 state, Cali- 
fornia, still has a number of weeks to 
go, and others were not finished with 
harvesting as this is written, so the pic- 
ture could change considerably. Also, 
distribution of the crop to the various 
products is anyone’s guess. Finally, the 
season is running a little late. With 
all of these question-marks, it is still 
likely that the 1961 catsup and chili 
sauce packs will run a little larger 
than those of 1960. 


CANNER/PACKER for November, 1961 








The labeler that doesn't needa... 


WORK BREAK 


the BURT 
NON-STOP LABELER 





Dual label feed provides continuous action. 
Label supply is replenished without stop- 
ping. Automatic centering device assures 
accuracy. For labeling cans, glass, cartons 


you can't beat the Burt Non-Stop Write for full information to: 


Labeler. BURT MACHINE COMPANY 


401 East Oliver Street 
Baltimore 2, Maryland 

















These TWO, of the quality-bui/t CP Heat Exchangers 
will fill many of YOUR processing requirements: 


designed for continuously heating or 


f ee cooling products which tend to form sur- 
face films on other heat exchangers and 

; for heating and cooling to extremes of 

3 ” + temperature. Dasher blades, sweeping 


over the heat exchange surface, actively 
prevent burn-on and increase heat ex- 
change by elimination of filming. Models 
are available for slush freezing, chilling, 


cooling, heating and cooking. Efficient, 
durable, low maintenance—CUTS YOUR 
PROCESSING Costs. Ask for bulletin E-1300. 


fit your needs | @ Grscerr” 


HEAT EXCHANGER 
to heat or cool fluid products. Plates 


. . . : 

W | th to D effi c | e n cy a lend themselves to efficient regenerative 

- ol ik heating and cooling — recovers heat — 

; saves refrigeration. Plates have exclusive 

CP Unimold gaskets—integrally bonded 

to the plate — cementing is eliminated. 

Only every-other-plate is gasketed—only 

half as many gaskets—yet every plate is 

MPS. COMDEeY j i an effective heat exchanger. Design is 

rugged, sanitary, functional, for years of 

trouble-free, low cost processing. Write 
for bulletin E-1153. - 


General and Export Offices: 
1243 W. Washington Bivd., Chicago 7, Ill. 


Branches in 24 Principal Cities 


CREAMERY PACKAGE MFG. CO. OF CANADA. LTD. 
267 King Street West * Toronto 2B, Ontario 
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Processed Food Prices 


CANNED FOOD PRICES 


F.O.B. packing plant, per dozen con- 
tainers, as of the of the month in- 
dicated. Data compiled from latest avail- 
able price lists of individual packers. Dis- 
tricts as follows: 


ATLANTIC (Atl) — Me., N. H., Vt., 
Mass., Conn., N. Y., N. J., Penna., 
Md., Del., V 

SOUTH (S.) —N. C., S. C., Ga., Fla., 
Ky., Tenn., Ala., Miss., Mo., Ark., Ia., 
Okla., Tex., P. R. 

MIDWEST (M.)—Ohio, Ind., Ill, Mich., 
Wis., Minn., lowa, S. D., Neb., Kans. 

WEST (W.) — Alaska, Asiz., Calif., 
Colo., Hawaii, Ida., Mont., N. M., 
Ore., Utah, Wash., Wyo. 

Prices are in dollars and cents, with 
the dollar omitted when the range covers 
more than one dollar. When the range is 
2 dollars or more, the prices are aver- 
aged. 

$1.75 to $1.95 is written 1.75-95 

$1.75 to $2.95 is written .75-2.95 

$1.75 to $3.95 is averaged 2.95 


CANNED FRUITS 


September 1, 196! 
—303—  —10— 


Apples, sliced 


1961 
an$@un 


October 1, 
—303— 


11.00 
10.00-50 


11.00 
10.00-50 


-75-8.00 


1.90 


1.22% 7.50-75 
1.55 .75-9.25 


11.15 
12.50 
12.50 
13.25 


20.70 
19.00 


* 9.50 
Citrus-Saied (303 & 46 oz.) 
2.50 


Cranberry Souce (Ne. 300) fey. puree 
Atl. 1.75 10.50 1.75 


13.45 


10.50 
2.52% 13.45 


1.90 


2.52% 
fro Cocktail, — 
1.95 10.95 


Frei For Salads, fcy. 
16.75 


3.25 
Oiives, Ripe (No. 1 Tall) Wes. 
2.90 18.10 


10.95 
2.57% 16.75 


2.90 
3.25 


18.10 
19.00 


8.85 
8.85 


es. ch. 
8.25-851.62%-70 
8.25-851.62'%-70 
. ch. hive. Bib. 
10.50 2.85 
85-10.20 2.15 


10.50 
12.60 


90-2.05 12.50 
2.15-30 .60-13.40 


15.00 
11.90 
14.50 


13.00 

13.00-80 
Wes 

3.47% 

2.80 

3.37 


1.70-90 9%.00-75 


CANNED VEGETABLES 


September 1, 196! October 1, 
—303—-  —10— —303— 

(Ne. 300) fcy. Ig. green 

3.75-80 15.75 
3.75 15.00 

3.75-85 

White 


1961 


st 8c 
88s 88 


2D 
“Nn 


1.20.25 
1.47% 


oow 23 


aN 
Ge Ba & 


1961 
atiiu 


1961 
anti@u= 


October |, 
—303— 


1,00-20 
1.00-20 


”) 45-80 
1.30-55 
1.65-70 


September |, 
—303— 

Carrots, fcy. -—- 
-. 1.10 -50-6.30 
6.00-25 


8.50-75 
.75-9.25 
8.70 


.50-6.25 
20 é. <" 
Gorm. Golden, cam & Kernel, 

Atl 5-70 8. os. 
Mid. :: oe. 55 9.00-25 
Wes. 1.65-70 8.70 
 — —feamae — & Kernel, fey. 

1.60 9. 1.60 9.00 
Poss, Green (No. 2 sieve) fcy. early 
Atl 2.05 11.75 
Mid 2.00 12.00 
Peas, Green (No. 2 sieve), fcy. sweet 
Atl 2.05 10.62% 1.45-55 
me : 00 12.00 2.00 
les. 75 9.40 1.72% 
_ Sieitenit (Ne. 300) fry. 
1.25 7.50 
Pimientos es ey Se. 
tin ' 65 
gloss } $3 
Potatoes, Sweet (No. 


11.75 
12.00-25 


2.05 
2.00-05 


9.25 
12.00-25 
10.00 


1.25 7.50 


1.85 
3-Vaoc.) fey. hvy. syrup whole 
Atl 2.10 9.50 2.00 11.50 
Se 2.00 10.00 2.00 10.00 
Potatoes, Sweet (o. 3-Vac.) fcy. vacuum whole 
Atl 2.30 2.30 
Potatoes, — fey. whole tiny 
Atl Meo 6.50 
So 1.15-2 
Pumpkin (No. 2A). 
Atl 1.55 "s 50-75 
Mid 1 “ss 5.75 
Wes 1.60 5.50 
Spinech, fey. 
Atl 1.45 
So 1.20 
Wes .17%-32% 
Green, Se. fey 
95 


6.00 
5.25-50 
5.50 


1.60 
1.50-60 
1.60 


7.50 1.40-45 7.00 
5.50-65 1.15-20 5.50-65 
-85-5.301.174%2-324 85-5.30 


Tomato Cateup—Tin, fey. 

Atl 1. 

Mid 

Wes 

Tomato Juice 

Atl 

Mid 

Wes 

Temate Poste (6 oz.) 26% 

Atl. 10.85 

Mid 14.00 . 

Wes 1.03-06 14.00-50 1.03- . 

Tomate Puree (No. 2%) fey. 1.045 ome 106) 

Atl. 2.37% 8.00 2.37% 

Mid. 7.00-50 

Wes 2.65 .60-9.00 

Temate Souce (8-or.) fcy. 

Atl 11.00 

Wes 87%, 9.25-50 

Mixed Vegetables fey. Come Casete 
1.60 


(Qt 


8 $8. 


“NM ON 


FROZEN VEGETABLES 


(Retail per doz.) 
(inst. per ib.) 
(Grede A) 
September 1, 196! October 1, 196! 
—Retaii— —Insti.— —Retaii— —Insti.— 
Asparagus—Jumbe 10-0z., 40-07. 
Atl 4.40 APY,-.53 4.40 .53 
Wes 3.95 47 .95-4.07 .484,-.50 
Beans, Fdhk, Limo—1!0-oz., 40-07. 
Atl 2.15 2.05-48 23 
Wes. 1.85-87 1.75-85 20 
Beans, Baby Limo—10-cr., 
Atl 2.15 ” 2.05-48 23 
Wes. 1.87-95 .22- 25 1.70-95 -.21 
Beans, Green 


Af 1.65 Wet .65- 18 
Wes 1.57-65 .18-. y 19 
Atl 1.45 A7W-. .65- 18 
Wes. 1.55-70 18 * 19 
Beans, ttolion—9%-or., 40-or. 
-. : 4 

21 
Broccoli Oven A ten ° 
Arl ‘ 
Wes. 1.95.55 , 18- 

10-0 


26, -.27 


-22 
19% 


Wes 


September 1, 1961 October 1, 196 


1 


—Retail— —Insti.— —Retail— —Insti.— 


Corrots—S507 

Atl. .06'-.07 

Wes 06 

Couliflower—1 t, 32-02. 

— 15 -17Y%-.22 2. 
om 


48-55 
43 77-85 
pom ee , 40-07. 


.07 
-06 


19 
.18-.204, 


Atl. 1.35-40 .15-.16 1.69-79 15% 


Wes. 1.25-30 .14 1.40-45 .13%- 
Corn, Cob—2-eor, 12-ear 
2.60 


Mid. 
Wes. 1.80 
} ~ 0-oz., — 


‘tained Vegnicblon 10-01 , 40-or. 

Atl. ‘ -20 .75-2.05 
mid. “- 3 .20 1.75 
Wes. 1.65-70 1.65-70 
Okro—10-oz., — 

Atl. 1.80 .22 
Peas, Blackeye—10-oz. 

Wes. 2.25 1.82% 
Peas, Green—10-o2z., 40-02. 

Atl. 1.45-55 .18-.19 1.55-89 
Mid. 1.37-40 -164 1.37,-40 
1 1.40-55 


"16 1.17% 
- .14-.16 1.25-35 
Potatees—#-01. ° _ Atl. 

We 1.6 21 1.55-79 
cate +52 1.52 
puffs 1.63 1.63 
Potatoes—9-oz., . Wes. 
my 1.40 1.25-40 


shred 

Pumpkin & Squash— 

Atl. 1.30-75 
Wes. 1.00-30 

a. 'y on 


2.60 
1.70 


1.63 


1.79 


.4%- 


1.69 


.10%4- 12% 
1.00-30 


.07 Ani 


.07 1.78 
.08-.09 1.10-25 

tpinach—t0-01 toon, 
1.7 09%, 1.70 
$2 .07%-.084%,  1.05-20 

Seccotenh 10-01 , 40-ex. 
1.95 .20 1.90-98 


Wee. 1. 75. 77 20 


FROZEN FRUITS 


September 1, 196! October 1, 


16%-. 


15% 


.20 


20 
18 


22 


07% 


12% 
.07%4-.08 


.07 
.081,-.09 


09 
.08 


-20 
1.55-75 .18-.19 


1961 


—Retail— —Insti.— —Retail— —Insti.— 


Apples (30% sliced) 

. Ll. 12% 
.13 

Kprion (303 Pitted) 

Charles Red (302 Pitted) 


Wes 

Cherries, Sweet (302) 

Wes. 24% 

Grapes and Pulp (442) 

Atl. 12% 

Peaches, Freestone Goes. tad sliced) 
o 4 7% 2.58 


‘es. 2.25 
Blackberries ier, 
1.50 ° 1.50 
Stesherrtes (12-0z., 302) 


Atl. 3.29 ‘ *. 3.29 
Mid. 


-22%- 
-22%- 


2.25  .25- 

An. ‘ . 2.70 

2.50 

2/20 

.21Yy-.22 .95-2.25 
whi.) 


24 2.30-42 
19 1.95 


2.85 


Renpberie, nat toe ’ soit 


FROZEN JUICES 


September 1, 1961 196 


October 1, 


12% 
13 


14% 

,21 
24%, 
12% 


17% 
W3%, 


24 
25 


27 
32 


32 
26 
-.22 


24 
-.21 


—Retoil— —Insti.— —Retail— —Insti.— 


doz. 6 oz.) 
32 oz.) 


(Retail per 
(inst. per doz 
Gropefruit 

Se. 1.15 


Wes 96 
emonade 


%6 
95 
5.00 1.00 


9.25 1.75-80 


8.65 1.75 8.65 
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STANGE 


makes 
seasoning 
a science 


The ability to create and produce a seasoning 
to meet your exact needs, plus the assurance 
that it is in compliance with Food Additive 
Laws—IS A SCIENCE AT STANGE. 

The ability and versatility: to produce 
seasonings such as Soluble, Liquid, 50-A 
Microground” and Ground for all types of 
finished products JS A SCIENCE AT 
STANGE 

The technical skill to control the flavor 
potency of each and every shipment to pre- 
cise specifications—IJS A SCIENCE AT 
STANGE 

The talent to create . .. the skill to 
produce .. . and the flexibility to fit your 
needs—IJS THE MOTTO AT STANGE. 


WM. J. STANGE CO., Chicago 12, III. 
Paterson 4, N. J.—Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. 
Mexico: Stange-Pesa, S. A., Mexico City 


50-A Microground Spice® NDGA Antioxidant® Ground Spice 
Cream of Spice Soluble Seasoning“ 
Peacock Brand Certified Food Color® 


PRINTED IN USA 








7 SUPPLIERS 


Companies & Plants 
Commercial Solvents Corp., 
York City, has the exclusive rig! 
a patented new microbiological 
ess for making monosodium | 
mate. Two major units of the |! 
biological production facilities 
being converted and expanded to 
MSG in commercial quantities. 


Miles Chemical Co., a divisic 
Miles Laboratories, Inc., Elkhart, 
is marketing a new product made 
citric acid—sodium citrate. 


Kimble Glass Co., a subsidiai 
Owens-Illinois Glass Co., To 
Ohio, has installed an automatic 
blowing machine at its Vineland, 
plant. The largest of its kind, 
pastemold machine is three stories 
and cost $1.5 million. It blows s 
less thin wall ware. 





Orr & Sembower, Inc., Rea 
Pa., is offering a leasing plan fc 
» packaged boilers and burners. 


. Crompton & Knowles Corp., ' 
5 cester, Mass., has purchased Vol 
Inc., manufacturer of modular p: 

packaging machines of New ‘ 


® # * City. It will be merged into the Cri 
ton & Knowles Packaging Cory 

= division of the parent company. 

6 § © Aluminum Company of Ame 


Pittsburgh, Pa., has created a pac 
design department to serve its 








7 b printed foil division. Robert P. E 
{ house is manager of the new de; 
ment. 

% A new machine that can pro 
aluminum or tin plated steel can 
metal sheet, forming the ribbon 
a tube, welding the sides together, 


o speeds up to 2,000 cans per minute 
% 4 been developed by American Can 
) New York City. The machine fe 
= cans from a continuous ribbon 
> 
4 Din 

’ automatically cutting them into « 
ra of proper size on a giant “fe 

L wheel.” 
Anchor Hocking Glass Corp., | 
caster, Ohio, has moved its Baltin 
See Package Div. display sales office 
larger quarters at 100 Latrobe BI 
2 East Read St., Baltimore 2, Md. 





Dow Industrial Service, Clevel: 

? Ohio, a division of Dow Chem 
Co., is producing as a “package ur 

a complete pilot plant designed to | 


* mit accumulation of waste-treatn 
and pollution data. 


Men in the News 
John Q. Herzog, field sales m 


7 38 











orp., New 
e rights to 
zical proc- 
um gluta- 
the firm’s 
ilities are 
‘d to make 
ities. 


livision of 
hart, Ind., 
nade from 


sidiary of 

Toledo, 
atic glass- 
and, N.J., 
kind, this 
‘ories high 
ws seam- 


Reading, 
an for its 
rs 


rp., Wor- 
| Vol-Pak 
lar pouch 
ew York 
e Cromp- 
Corp., a 
any 


America, 
| package 
its new 
P. Egan- 
v depart- 


produce 
| cans at 
inute has 
Can Co., 
ne forms 
bbon of 
bon into 
ther, and 
nto cans 
t “ferris 


rp., Lan- 
saltimore 
office to 
ye Bidg., 
Md. 


leveland, 
‘hemical 
ge unit,” 
J to per- 
reatment 


es man- 


Products Div.., 
& Chemical 


for the Amino 
Mineral 


ager 
International 
Corp., Skokie, Ill., has been promoted 
to general sales manager. He replaces 
Ted Pancerz, who resigned to become 
vice president of Anderson Clayton & 


Co., Inc. 


Allan Elston has been named east 
ern regional sales manager for the 
Diversey Corp., Chicago, Ill. His head- 
quarters will be at the firm’s Newark, 
N.J., offices. 


Ken D. Rudolph, Box 8740, Pitts- 
burgh, Pa., has been named area man- 
ager for engineered products-electric 
infrared processing equipment, Fos- 
toria Corp., Fostoria, Ohio. His terri- 
tory will include Western Pennsy] 
vania, West Virginia and part of Mary 
land. 


James L. Kilgour is a new addition 
to the New York sales office of Brock- 
way Glass Co., Brockway, Pa 


F. D. Maclver, Jr., Chicago district 
manager of the Closure and 
Plastics Division of Owens-Illinois 
Glass Co., Toledo, Ohio, has been 
named to the newly created post of 
general district manager with head- 
quarters in Toledo. 


sales 


& 
R. S. Ingersoll 





Farrell 


John L. Farrell, Jr., has been named 
secretary of Knox Glass, Inc., Knox, 
Pa. His headquarters will be at the 
firm’s New York offices 


Roy C. Ingersoll has retired as 
chairman of the board of Borg-Warner 
Corp., Chicago, Ill. Robert S. Inger- 
soll, president, has been named chair- 
man of the board and chief executive 
officer. Lester G. Porter. executive 
vice president, has been named presi- 
dent. 


Oliver H. Stieber, formerly general 
traffic manager in St. Louis, Mo 
Gaylord Container Div., Crown Zeller 
bach Corp., San Francisco, Calif., has 
been named assistant general traffic 
manager for the corporation in San 
Francisco 


B. E. Meyer has been named sales 
manager of the Hastings (Mich.) Div.., 


E. W. Bliss Co., Canton, Ohio, manu- 
facturer of can-making machinery. 


Joseph W. Harvey has been named 
administrative assistant for the Refrig- 
erated Div. of Ringsby Truck Lines, 
Inc., Denver, Colo. 


Harold B. Korn has been named 
field sales manager, Food Division, 
National Starch & Chemical Corp., 
New York City. 


Harold H. Brehouse has been 
named manager, vacuum pumps and 
components dept., F. J. Stokes Corp.., 
Philadelphia, Pa. 


William B. Carter has been elected 
executive vice president of Corneli 
Seed Co., St. Louis, Mo. 


Jack F. Kofoed has been appointed 
product marketing manager, Diamond 
Crystal Salt Co., St. Clair, Mich. 


Daniel E. Lucas has been appointed 
eastern regional sales-service manager, 
Industrial Div., Corn Products Sales 
Co., New York City. 


W. Thomas Swomley has been ap- 
pointed vice president—finance, East- 
ern Stainless Steel Corp., Baltimore, 
Md 


Ernest Geiger has been named re- 
gional sales manager, Flexible Pack- 
aging Dept., Formed Container Corp., 
Orangeburg, N.Y., manufacturer of 
polyethylene coated packaging films 


John F. McDermott has been ap- 
pointed general manager, Nashua 
Package Sealing Div., Nashua Corp., 
Nashua, New Hampshire. 


Daniel M. Wessman, formerly as- 
sistant sales manager, has been named 
assistant to the executive vice presi- 
dent, Towmotor Corp., Cleveland, 
Ohio, manufacturer of fork lift trucks 
and other material handling equip- 
ment. Alfred H. Roth has been named 
manager of marketing and advertising 


Deaths 


Charles P. Wood, 53, eastern divi- 
ion manager of production planning, 
Continental Can Co., New York City. 


George A. Milton, Sr., 72, founder 
and past president, George A. Milton 
Can Co., Inc., and a founder of Can 
Manufacturers Institute, Washington, 
cA <. 


Jean Masbach, 64, board member 
of Brockway Glass Co., Inc., Brock- 
way, Pa., and head of Brockway’s New 
York sales office. 
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Case Packers 

DESCRIPTION: Three automatic dual 
case packers handle line speeds up to 
50 cases per minute. Trade names: 
Models DCP-40, DCP-50, and DCP- 
60—Atkron Dumore Dual Case Pack- 
ers. 

FEATURES: Each has interchange- 
able packing heads for easy change- 
over to pack a variety of size and type 
bottles, cans and jars. Each has a con- 
tainer divider and/or a wrap-around 
pack divider as well as a case divider 
to feed each packer unit automatically 
on demand. 


MFrR.: Economic Machinery Co., 
Div. of Geo. J. Meyer Mfg. Co., 60 
Fremont St., Worcester 3, Mass. 


Cold Tolerant Label 

DESCRIPTION: Pressure-sensitive la- 
bel adheres to surfaces at temperatures 
below 30°F. Trade name: Perma 
Grip Label. 

Features: The label sticks to most 
surfaces with simple finger-tip pres- 
sure, and can be applied automatically, 
semi-automatically or manually. It ad- 
heres to surfaces more firmly as the 


temperatures go down. Application 
can be made before or after freezing 
the product. 

Mer.: Avery Label Co., 1616 S 
California Ave., Monrovia, Calif. 


Weighing Machine 

DESCRIPTION: A medium capacity 
automatic net weighing machine with 
a 75 lb. capacity. Trade name: 630 
Net Weigher. 

FeaTuRES: The unit can be used 
separately or in conjunction with fill- 
ing and packaging equipment being 
used. The heavy duty lever scale is 
equipped with an air operated dump 
mechanism on the weigh hopper. The 
scale has a control sensitivity to 1 oz. 
accuracy and a dial that can be read to 
1 oz. 
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MeFr.: Exact Weight Scale Co., 541 
E. Town St., Columbus 15, Ohio. 


Helical Gear Pump 
DESCRIPTION: This new all-purpose 
pump is light in weight and easy to 





Four BERLIN CHAPMAN Sterilizers at 
the Streator Canning Company, Streator 
showing how filled crate is 
crate re 


Ilinvos 
wheeled into the sterilizer 
volves slowly at speed of 16 rpm 


service due to its tubular construction. 
Trade name: Helifern. 

FEATURES: It is available in sizes 
ranging in capacity from 1 to 500 
GPM and pumps anything that flows. 

Mrr.: Fernholtz Mfg. Co., 8466 
Melrose Place, Los Angeles 46, Calif. 


Separating-Strainer 

DESCRIPTION: This _ separating- 
strainer is used to solve filtering prob- 
lems and is installed in the production 
line immediately ahead of centrifuges 
or filters. Trade name: Langsenkamp 
Separating-Strainer. 

FEATURES: The unit reduces liquid 


loss in dregs and effectively removes 
pulp or fibrous material from the prod- 
uct prior to centrifuging or filtering. 
Mer.: F. H. Langsenkamp Co., 229 
East South St., Indianapolis, Ind. 


Case Forming/Sealing 


DESCRIPTION: The unit, which is 


FOR BETTER RETENTION OF 
eFLAVOR*COLOR 
eVITAMINS 


Widely used by the largest food packers in the country ...usually set up in a battery 
made 


of 4 or 5 for one line of food at 120 cans per minute... 


in three sizes to hold 


thirty, twenty, or fifteen cases of tall cans... equipped with one cage, one cage truck 


and one set of 96 trays. 


Since 1909 | 


BERLIN CHAPMAN CO. 


Write today for complete information and recommendations of sizes 
to meet your plant setup. 


BERLIN ®© WISCONSIN 





BROCKWAY VISION IN GLASS 





Flawless clarity and customer shelf satisfaction ¢ Eyes feasting upon 
delicious foods tease appetites . . . what tempts purchase when the food is hidden? . . . The lip-smacking 
goodness of your foods comes to life when they’re packaged in glass by Brockway . . . Call it shelf satis- 
faction, the VISION IN GLASS quality that makes a housewife want to take your products off the shelf 
and put them in her market basket . . . See for yourself—at a glance—why your foods tease sales faster 


in glass containers by Brockway. wa 
% 


ROCKWAY GLASS 


* 
Contrar® COMPANY, INC., Brockway, Pennsylvania 
Sales Offices in Principal Cities 

SUBSIDIARIES: Demuth Glass Works, Inc., Parkersburg, W. VA 
Tygart Valley Glass Co., Washington, Pa 

Celluplastics inc, Newark, N. J 
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Brockway, first name in 
containers for: 


B toons 


pharmaceuticals 
and proprietaries 


i beverages 
* liquors 


vials and 
tubing 


a prescription 
ware 


t beer 


plastic 
containers 


Integrity in glass since 1907 
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about 1814 ft. in length, strips a 
knocked-down case from a stack of 
flat cartons, sets it up, squares it and 
presents it to the packer. It then glues 
and seals the packed carton. Trade 
name: Standard-Knapp Type 880 
Integer. 

FEATURES: The machine eliminates 
three major steps—manual opening, 
positioning and conveying. It also 
eliminates the need for separate gluers 
and sealers, pivoting, turning and up- 
ending mechanisms, glue pots and 
rollers. A new force feed sysem of 
gluing is used which deposits a striped 
pattern, with or without a skip gap. 


Cases go through the Integer via a 
motor-powered walking-beam transfer. 
All other actions are air-powered. 

Mer.: Emhart Manufacturing Co., 
Hartford, Conn. 


Aerosol Container 

DESCRIPTION: A “large economy 
size’ aerosol container for consumer 
use. 

FEATURES: This 24 oz. pressure con- 
tainer holds 50% more product than 
the present 16 oz. size. The large size 


bite 
= — oes 


will enable packers, and in turn re- 
tailers, to reduce their unit selling 
price per ounce to the customer. 

Mrr.: American Can Co., 100 Park 
Ave., New York 17, N.Y. 


Starch Dusting Machine 
DESCRIPTION: Pneumatic duster 
was, developed for high speed pie crust 
dusting. Trade name: Model DI-3S-2. 
FEATURES: Machine features dual 
flow units that permit starch dusting of 
top and bottom crusts in separate 
chambers where individual adjustments 


————— 


can be made for each. Overhead ducts 
carry excess starch from the chambers 
to a central collector where it is filter- 
ed and returned to the hopper for re- 
use. 

Mrer.: Craig Corp., New York City. 
Sales Agent: National Starch & Chemi- 
cal Corp., 750 Third Ave., New York 
em & Z 


Catalogues, Brochures 
Circulars, Bulletins 


Radiant Heat: 8 page brochure ex- 
plains the principle of radiant heat 
and describes equipment utilizing the 
electric infrared radiant heating pro- 
cess—Fostoria Corp., Dept. 109, 1200 
N. Main St., Fostoria, Ohio. 


Evaporators: Catalog 393 presents a 
comprehensive list of evaporators and 
crystallizers describing characteristics, 
suitability for various liquids and end 
products, and operation—Blaw-Knox 
Co., Buflovak Equipment Div., P.O. 
Box 2041, Buffalo 5, N. Y. 


Diaphragm Valves: Catalog Sheet No. 
171 Type D Pressure Reducing Valves 
describes new single seat pressure re- 
ducing diaphragm valves that contain 
“O” rings thereby eliminating the need 
for stuffing boxes—Atlas Valve Co., 
280 South St., Newark 14, N. J. 


Materials Flow Control: Bulletin Ref. 
No. 4.20-1 describes feeding, weighing, 
blending and proportioning equipment 
for the controlled feeding of liquids 
and solids—B-I-F Industries, Provi- 
dence, R. I. 


Gate Valves: Circular 561 describes 
the new “King-clip” gate valves de- 
signed to withstand corrosive actions 
too severe for lighter valves—Lunken- 
heimer Co., Cincinnati 14, Ohio. 


Steel Belt Conveyors: “Pictures of 
Conveyors in Action,” a 16-page book, 
contains sections on bulk conveying, 
piece goods conveying, work tables, 
and water bed conveyors for cooling 
materials in transit—-Sandvik Steel, 
Inc., 1702 Nevins Rd., Fair Lawn, 
de 





ts NEW PRODUCTS AND PACKAGES 


Low-Calorie Foods 

Duffy-Mott Company, Inc., New 
York City, has introduced a new line 
of low-calorie foods called Mott's Fig- 
ure Control Foods. The new line of 
58 items averages considerably less 
than half the calories of conventionally 
processed foods. The products range 
from chicken-a-la-king and tuna new- 
burg to welsh rarebit and chocolate 
topping. Also included are fruit drinks 
and soups; meat dishes; dressings, 
gravies, and sauces; fruits and desserts; 


and jellies, preserves and sweeteners. 
Owens-Illinois is the primary glass sup- 
plier; tins are by American Can Co.; 
closures, White Cap Co. and Owens- 
Illinois; and labels, Reynolds Metals. 


Frozen Vegetable Dishes 

Birds Eye Division of General 
Foods Corp., White Plains, N.Y., is 
introducing a line of 8 frozen vege- 


._ ee sink 


table dishes. The line includes 5 vege- 
table combinations with seasoning 
added and three vegetables with 
sauces. The vegetable combinations 
will be available in 10 oz. sizes and 
vegetables with sauce in 8 oz. pack- 
ages. Each package will provide 3 to 
4 servings. 


Flavored MSG 
Ac’cent-International, Skokie, ILil., is 
introducing Ac’cent brand monosodi- 
um glutamate in a new form with 
two new flavors—lemon and garlic. 
They are packaged in 44% oz. shakers 
designed by Walter Dorwin Teague 
and Associates. The package design 
retains a product identification with 


Ac’cent MSG; however, the two new 
products have a color and flavor des- 
ignation — yellow for lemon and 
brown for garlic. The products are 
shipped in their own display cartons, 
12 to a carton, 24 to a case. 


Frozen Meat Pies 

Campbell Soup Co., Camden, N. J., 
has introduced a new line of frozen 
meat pies—Swanson Deep Dish Meat 
Pies—Chicken, Beef and Turkey. The 
pies have a new size and shape; they 
are twice the size of ordinary meat 
pies. A special “First Pie Free” refund 
is being offered to the consumer. 
Campbell’s will refund the total pur- 
chase price to consumers who send in 
a Deep Dish Meat Pie label. The offer 








*MFC-250 


METERED FLOW 
CONTROL 


AUTOMATIC 
MEASURING 


of 


WAUKESHA 


Measures and transfers 
fluid and semi-fluid in- 
gredients to an accuracy 
or - % of 1% at 
capacities to 100 G.P.M. 


cs Let a Waukesha engi- 


neer explain how the 


New Midget Coder for Labelers 
the only pump that MEASURES a id 


TRANSFERS Audomatically 


for batch or continuous measurements 


PAT. APPUED FOR 
ed oe 


Attaches to any 


MFC can automate your 
product stream. 


WAUKESHA FOUNDRY CO., DEPT. 89H, WAUKESHA, WIS. 


. 


roll-through labeler. Fits in minimum 
space. Completely self-powered. Registers imprint in any 
desired location on wraparound jar, can, bottle labels. 
Never needs re-inking — “Magic Ink Roller” gives 100,000 
to 500,000 markings. Just replace when dry. 


Write for Bulletin “ROL-5” 


GOTTSCHO Dept.cr 
HILLSIDE 5, N.J. 


Booth 519 * PMMI Show 
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QUALITY SHOWS IN SAMPLE CUTTINGS oy 


tailor-made for you by FERRY —>* MORSE 


MOUNTAIN VIEW, CALIF. © FULTON, KY. 
BULK SALES OFFICES: BUFFALO * CHARLESTON * EL CENTRO * HARLINGEN * HEREFORD * LOS ANGELES * MEMPHIS * MODESTO * RACINE © SALINAS * TAMPA 





ASHWORTH’S NEW TRACTION DRIVE 
ELIMINATES TRANSFERS & RETURN! 


This new flat-surface traction drive, developed by Ashworth 
Bros. of Winchester, Va., provides positive and continuous 
propulsion for flat wire belts, eliminating completely the 
need for transfers and belt return. The traction drive unit 
may also be employed as a booster drive for flat wire belts 
operating in the conventional manner over terminal sprockets 
or pulleys. The drive is positive. There is no slippage and 
hold-downs are not required. Lack of vibration assures 


perfect product registration. 


Here shown, the drive used in 
conjunction with the Ashworth 
“Omniflex” turntable belt. 
Note the entire belt length is 
utilized. All other belts must 
operate over terminal] rolls or 
sprockets, with approximately 
only 50% of the belt surface 
usable for processing or load 
carrying. This combination 
provides 100% uninterrupted, 
usable surface. 


For a single drive unit, the 
total allowable belt load 
range is 325 to 500 Ibs., with 
the belt speed and conveyor 
bed friction-factor determin- 
ing absolute range. Used in 
series, load range is increased 
proportionately. Belt speeds 
up to 115 f.p.m., belt widths 
up to 36 inches. The smooth 
action of this new traction 


drive insures maximum belt life. 


FOR DETAILED INFORMATION & SPECIFIC 


OPERATIONAL DATA, WRITE 


ASHWORTH BROS., inc. 


WINCHESTER, VIRGINIA 
Sales Offices in Principal Cities 


is limited to one per family and ex- 
pires December 15 


Piccalilli 

H. J. Heinz Co., Pittsburgh, Pa., 
is introducing a new addition to its 
line of pickle products Piccalilli 
Adapted from an old Heinz recipe, 
the new product is composed of diced 
green tomatoes and red peppers, sea- 


PICCALILL’ 


GREEN TomaTO RELIS* 


soned with spices. The product is 
packed only once a year at the com- 
pany’s Holland, Mich., plant. It is 
packed in 11 oz. containers and is now 
being marketed nationally. 


Heat-Processed Soups 

Campbell Soup Co., Camden, N.J., 
has introduced two new heat processed 
soups—Chili Beef Soup and Vegetable 
Bean Soup. The Chili Beef Soup con- 
tains lean beef and pink beans blended 
with tomatoes and onions seasoned 
with chili and other spices. The Vege- 
table Bean Soup contains 7 varieties 
of vegetables combined with pink 
beans and lentils in a beefy broth. Both 
soups will be packed 48 cans per 


case. 


New Package Briefs 

Large Pack: R. T. French Co., Ro- 
chester, N.Y., is packing its dried 
parsley flakes in a new large jar, 
containing | 1/8 oz. 

Tray-Pack: North American Mush- 
room Co., Tinley Park, Ill., is now 
distributing both its 24 and 48 can 
packs of Original Steak Sauce with 
Mushrooms in a new tray-pack car- 
ton. 

Poly Bag: Brunswick Quick Freezer, 
Inc., Brunswick, Ga., is packaging 
its frozen shrimp in new poly bags, 
designed and lustro printed in 5 
colors by Milprint, Inc., Milwaukee. 
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ts WESTERN CANNER/ PACKER NEWS 


New Rail Car Loading Method Cuts Damage 


A new method of 
handling rail car 
shipments of pack- 
aged foods was dem- 
onstrated at the S&W 
Fine Foods plant in 
Redwood City, 
Calif., in October by 
officials of the par- 
ent firm, DiGiorgio 
Fruit Corp. These 
pictures explain the 
DiGiorgio method. 


UPPER LEFT: Using fibre 
jig, worker marks off 
center point in pallet, 
and also indicates size 
of whole pallet, along 
side of car away from 
door. 


UPPER RIGHT: Next step 
is to hook patented cot- 
ton or dacron strap 
permanently to bottom 
belt rail, temporarily to 
an upper rail. Hook is at 
pallet center. 


MIDDLE LEFT: Forklift 
wheels in pallet-loads 
of S&W tomato juice, 
stacking tightly along 
right wall, leaving 18 
inch void along left. 


MIDDLE RIGHT: As up- 
per left pallet is ready 
to go into position, op- 
erator slips double cor- 
rugated cardboard insert 
between pallet and 
lower stack, to give 
added bind when stacks 
are strapped in place. 


BOTTOM LEFT: Upper 
end of strap is unhook- 
ed from wall, and pulled 
across middle of load. 
Corners are protected by 
two boards hinged to- 
gether by cloth strips. 


BOTTOM RIGHT: Strap 
is hooked to top belt- 
rail on right side of car, 
then is tightened with 
ratchet located 18 in. 
from end of the strap to 
allow worker space for 
strong pull. 
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For Reliability LLOY WIRE BELT COMPANY product 


..- OVER 3000 
CONVEYOR USERS 
IN THE WEST DO! 


1400'F. Temperature Variation...8 times per day! 


This 400-foot conveyor belt was specially designed by Alloy Wire 
Belt Company for one of the Pacific Coast’s largest bottle manu- 
facturers. Resisting temperatures up to 1500 degrees F. at the input, 
it cools to room temperature at the output eight times per day! 
One hour and twenty minutes of straight travel is required from 
the molding furnace to the unloading weir, where 36 sparkling new 
bottles are delivered per minute. 

Such a large, versatile belt requires strict adherence to engi- 
neering specifications. Combining properties of great tensile strength 
at elevated temperatures, resistance to embrittlement, long life and 
good rupture strength, this belt presents a surface as smooth as the 
glass container it carries. 

An Alloy Wire Belt can be precisely fabricated for any con- 
veyor system, large or small, standard or under extreme conditions 
of load, corrosion and temperature. 

Because Alloy Wire Belt Company engineers are design and 
fabricating specialists, you are assured of complete belt re!iability 
and durability. In addition, faster, more dependable delivery at 


lower costs is a certainty; Alloy Wire Belt Company is the only 
conveyor belt specialist with Pacific Coast Headquarters. 


ALLOY WIRE BELT COMPANY 


210 PHELAN AVENUE, SAN JOSE, CALIFORNIA 
CYpress 4-1155 
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CLOSE-UP of the patented DiGiorgio strap, showing hook at upper 
end and ratchet 18 inches away. Key-locking end fasteners also are 
available, for use with Car-Pac Loader type boxcars. The inventors 
plan to license use of the method, and to sell straps, to interested 


parties. 


DEVELOPERS of the DiGiorgio method were, left to right, Douglas 


Day, 


traffic manager of S&W Fine Foods, Inc., and Ralph lL. 


Coffing, DiGiorgio general traffic manager. Using this system, cars 
40 2100-lb. palletioads of canned foods have crossed the U.S. 
with complete absence of damage. 


Westerners in the News: Food Technology Awards . . . Charity Auction 


GIGANTIC CASE OF 
CANNED FOODS was 
contributed by the N. W. 
Canners & Freezers Assn. 
to a charity auction in 
Portland, Ore. Don Mer- 
rill, assistant sec. and 
treas. of the association, 
is shown at lower left 
presenting the case to 
the charity committee. 
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WORLDS 
LARGEST CASE OF 
CANNED 600DS 


CASH FELLOWSHIPS were awarded to students 
Food Science & Tech. Dept. of UC at Davis. (I. to r.): 
Sverrir Vilhjalmsson of Iceland, $1,000 S. C. Prescott 
award (Wm. J. Stange Co.); A. Doyleen Reed of 
Davis, and Shirley Gundon of West Sacramento, 
$300 each (IFT); Mrs. Lynn Higgins of Hawaii, 
Gerber Undergraduate Fellowship, $1,000; David 
L. Gutnick of Los Angeles, and Robert J. Harvey of 
New Zealand, $1,000 Wm. V. Cruess fellowship 
(Leslie Salt Co., Gerber Products Co., Olive Growers 
and Dried Fruit Assn., and No. Calif. section). 


BEAN TRIALS at U. of C.; Davis, are being 
shown by Juan Barreto, the recipient of the 
newly established Gerber Baby Foods Scholar- 
ship. (1. to r.): J. E. Knott, chmn., Dept. of 
Vegetable Crops, G. Jones, Gerber Scholar- 
ship Liaison officer; F. Wyatt, special asst., 
Chancellor, U of C; and A. F. Gilcrest, 
produce mgr., Gerber Products Co. 


44C 





1200 
boiler horsepower 


saved 
with this 


PRE-EVAPORATOR 


\ 


Automatic remote 
control pane! is 

| 150 feet from the 
Pre-Evaporator 


This Pre-Evaperator was designed, 
engineered and fabricated by 
THERMOVAC te process 80,000 
Ibs. of juice per hour—at an hourly 
savings of 40,000 ibs. of steam, over 
existing equipment! THERMOVAC 
will custom-engineer and fabricate 
processing equipment te save you 
production dollars! Write or call for 
immediate service; expert consulta- 
tion. 


@ Evaporators @ Heat Exchangers 
@ Process Automation @ Rotary 
Coil and Steam Jacketed Kettles 
@ Specialized equipment for the 
Food and Chemical Industries. 


Ihermovac 


P.O. Box 209 * Stockton, California 
Phone HOward 5-2€61 


| 


Companies & Plants 


Nalley’s Inc., food manufacturer 
and distributor of Tacoma, Wash., has 
been appointed Oregon, Washington 
and Western Montana distributor for 
Crosse & Blackwell and Nestle institu- 
tional food products. 


A two-alarm fire swept the ware- 
house of the Ellis Canning Co. in West 
Denver, Colo., and caused an esti- 
mated damage of $40,000. 


Terminal Ice and Cold Storage Co., 
Portland, Ore., has started construction 
of its $750,000 cold storage facility 
in Ontario, Ore. The building will be 
adjacent to the plant of Ore-Ida Foods, 
Inc., frozen food processor. 


Brig's Morrison Meat Pie Co., a 
newly formed firm of Denver, Colo., 
is processing all-beef meat pies from 
a Scottish recipe brought to the U.S. 
65 years ago. President of the firm 
is H. A. Smith of Salt Lake City, Utah. 


Options to purchase two tracts of 
land totaling 117 acres in Blackfoot, 
Idaho were exercised by General 
Foods Co., White Plains, N.Y. The 
land will be used by the Birds Eye 
Div. as a site for a potato processing 
plant. 


Contadina Foods, San Francisco, 
Calif., launched a $500,000 ad cam- 
paign for its tomato paste, using radio 
in over 30 major markets during 
Ocober and November. 


Vacu-Dry Co., Oakland, Calif., 
manufacturer of dehydrated food 
products, will use the money obtained 
from selling 400,000 shares ($5 per 
share) to purchase the apple evapo- 
rating facilities of Ross Packing Co., 
Selah, Wash. 

The new Industrial Division of 
Foremost Dairies, Inc., has been es- 
tablished in new headquarters offices 
at 1870 El Camino Real in Bur- 
lingame, Calif. The division is a con- 
solidation of three former divisions: 
Western Condensing Co., Manufac- 
tured Product Sales, and California 
Manufacturing District. The division 
manager is Kenneth W. Ward. 


Consolidated Foods Corp., Chi- 
cago, Ill., food processor and distrib- 
utor, has entered into a contract to 
sell its cold storage plant and ware- 
house in Cambridge, Md., to Bumble 
Bee Seafoods, Inc., a subsidiary of 
Castle & Cooke, Inc., San Francisco, 
Calif. 

Lindsay Ripe Olive Co., Lindsay, 
Calif., has purchased the plant and 
equipment of Feather River Olive 
Growers Assn., Corning, Calif. The 
50 olive growers who formerly 


marketed their crops through the 
Feather River sales organization, will 
now become grower-members of the 
Lindsay Company. 


Dole Corp., San Jose, Calif., re- 
portetedly is increasing production of 
spiced canned pineapple chunks at its 
plant in Honolulu, Hawaii, following 
successful market tests. The new prod- 
uct, in addition to the conventional 
ingredients, has vinegar, cloves, cin- 
namon and other spices. 


Lynden Berry Growers, 4 co-opera- 
tive in Lynden, Wash., will start pack- 
ing frozen peas, carrots, and corn. The 
firm has a retail and _ institutional 
pack of strawberries, raspberries and 
blueberries. 


General Foods Corp. has announc- 
ed that Calif. Vegetable Concentrates, 
a wholly-owned subsidiary, will have 
a new dehydrated onion plant in op- 
eration at El Centro, Calif., before 
the end of 1961. 


Lindsay Ripe Olive Co., coopera- 
tive olive canner of Lindsay, Calif., 
has made a number of plant improve- 
ments in preparation for the 1961-62 
season. The bulk salt handling system 
originally installed in cooperation with 
Leslie Salt Co., in which the salt moves 
into the plant in the form of a heavy 
brine, has been enlarged. A new 44,- 
000-sq. ft. warehouse, and a new de- 
pressed rail siding to serve it, have 
been erected. A new concrete slab has 
been laid down to support the exten- 
sive storage tank farm. New equip- 
ment has also been installed, includ- 
ing two Western boilers with Ray 
burners, new FMC fillers with vol- 
umetric pre-fill pockets, and a new 
Standard-Knapp case packer. 


Men in the News 


Glen Schaeffer has succeeded Ha- 
rold Bushue as general manager of 
Gresham Berry Growers, frozen fruit 
firm of Gresham, Ore. Mr. Schaeffer, 
originally a grower member of the 
cooperative, has been on the board of 
directors for 12 years, and has served 
as president for four years. Mr. 
Bushue has retired, in accordance with 
his own wishes. 


Lloyd Halverson has joined John 
Inglis Frozen Foods, Modesto, Calif., 
as vice-president and administrative 
assistant to John Inglis, president. Mr. 
Halverson’s background is in the fi- 
nancial field, with Bank of America, 
San Francisco. 

A. J. D. Smith, chief accountant 
and controller of the former Exchange 


Orange Products Co., and more re- 
cently assistant treasurer of Sunkist 
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Growers, Los Angeles, Calif., has been 
named director of Sunkist’s Orange 
Products Division, Ontario, Calif. 


M. L. Levine R. E. McKennan 


Dr. Melvin L. Levine has been elect- 
ed a vice president of Dole Corpora- 
tion, San Jose, Calif. 


Robert E. McKennan has been ap- 
pointed to the new post of quality 
control program supervisor in the 
Bureau of Weights and Measures, 
Calif. Dept. of Agriculture. 


Barbara Clinton, consumer service 
director of Western Growers Assn., is 
returning to Sunkist Growers, Los 
Angeles, Calif., as consumer service 
manager. 


Arthur L. Reiling has been pro- 
moted to the newly created position 
of staff assistant to the national fruit 
and vegetable operations manager, 
Birds Eye Div., General Foods Corp., 
White Plains, N.Y., under the new 
western region set-up. Until the re- 
organization takes place, Mr. Reiling 
will remain in Hillsboro, Ore., as 
western representative. 


Benny Benson has been named 
plant superintendent at Buhl, Idaho, 
for Pet Milk Co., St. Louis, Mo. He 
was transferred with the closing of 
the Galt plant. Tom Jones is the new 
head fieldman at Buhl, having been 
transferred from Iola, Kansas. 


Clay A. Walker has been appointed 
consumer-products salesmanager of the 
products department of Sunkist Grow- 
ers, Inc., Los Angeles, Calif. He suc- 
ceeds C. B. Hansen who has been 
named manager of the products sales 
department. 


Sidney H. Gilmore, formerly mer- 
chandising manager for the evaporated 
milk products of Carnation Co., Los 


Angeles, is now sales director for 
Squirt Co., Los Angeles, Calif. 


Michael D. Heeger has been named 
marketing director for Nalley’s Inc., 
canned-dry-glassed snack food firm of 
Tacoma, Wash. He formerly was with 
Albers Milling Co., Los Angeles, and 
more recently with Dole Corp., San 
Jose, Calif. 


Lewis L. Lacy, formerly district sales 
executive for Pacific Hawaiian Prod- 
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ucts Co., juice-drink firm of Fuller- 
ton, Calif., has been appointed na- 
tional salesmanager. 


W. O. Ross, most recently in the 
western division production staff at 
San Francisco, but previously in 
charge of the Sunnyvale, Calif., plant, 
has retired from active service with 
Libby, McNeill & Libby, Chicago, III. 
As a happy sidelight to his new life of 
leisure, Mr. Ross received his firm’s 
top suggestion award of $5,000 for 
adaption of existing rotary filling 
equipment to pear filling at Sunny- 
vale, and at Portland, Ore., and Yaki- 
ma, Wash. 


Dr. Robert Lincoln, formerly quality 
control supervisor for Pet Milk Co. 
at the Fresno, Calif., frozen food 
operation, has been transferred to 
headquarters at St. Louis, Mo., to be- 
come fruit procurement manager. 
Doyle W. Kirk, formerly assistant 
plant manager at Fresno, is now quali- 
ty control supervisor there, and Wil- 
liam Vanderhoof, formerly assistant 
plant manager at Wayland, Mich., has 
been transferred to the post of assist- 
ant plant manager at Fresno. 


Frank A. Jackson of Green Giant 
Co., Dayton, Wash., has succeeded 
Verne Dudley on the board of direc- 
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FOOD HANDLING EQUIPMENT 
= FLEXWALL BELT CONVEYORS 


e DESIGNED FOR CONVEYING SORTING AND INSPECTING FOOD 
PRODUCTS e EASY TO KEEP CLEAN e LOW MAINTENANCE 
e INCREASED BELT LIFE 
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e RACK TRUCKS e SCREW TYPE COOLERS « WASTE BUNKERS 
e CYCLONE COLLECTORS—DUST AND MATERIALS 


@ MANUFACTURERS 
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tors of Northwest Canners & Freezers 
Assn., Portland, Ore. Also, William P. 
McCaffray of National Fruit Can- 
ning Co. has succeeded Arthur E. 
Symons on the executive committee. 
Mr. Dudley recently resigned his post, 
while Mr. Symons has retired, after 
many years with Hershey Packing Co., 
now owned by Twin City Foods. 


Richard M. Macfarlane, assistant to 
the president of Dole Corp., San Jose, 
Calif., has been named assistant to the 
president of the parent firm, Castle & 
Cooke, Inc., and has transferred his 
office to San Francisco. 


Rudy C. Loeffler, who has a back- 
ground of service in the sales activities 
of Frankling Baker Div., General 
Foods Corp., has been named national 
salesmanager of Calif. Vegetable Con- 
centrates, GF subsidiary in the de- 
hydrated vegetables field. He will 
make his offices of CVC’s new head- 
quarters, adjacent to the plant at 
Modesto, Calif. 

Gerald Murphy, who joined Carna- 
tion Co., Los Angeles, Calif., in 1954, 
has been promoted to product man- 
ager of its canned evaporated milk 
division. 

Robert L. Erzinger, who joined 
Fisher Flouring Mills Co., in 1945, 


DESIGN 
OPERATION 


FABRICATION 
RESEARCH 


OSCAR 
KRENZ 


INCORPORATED 


8. « Oa Se eo ae ae ae eS 


BER 0 


has been elected vice president in 
charge of sales and advertising, 
grocery products division. He will have 
his offices at the Seattle, Wash., head- 
quarters, where he has been assistant 
to the treasurer and general manager. 


Joseph Bergman has been appoint- 
ed vice president—marketing, Adolph’s 
Ltd., Burbank, Calif., manufacturer 
of meat tenderizers and salt substi- 
tutes. 


Deaths 


Lionel H. Eaton, 72, retired vice 
president of S&W Fine Foods, Inc., 
San Francisco, Calif. 


Harvey F. Cahill, 71, executive sec- 
retary of the Utah Canners Assn. for 
24 years. 


U.S. Strawberry Processors 
To Fight Increased Imports 

A campaign to combat damaging 
price declines created by alarming in- 
creases of strawberry imports from 
Mexico is to be undertaken by U.S. 
strawberry processing and shipping 
organizations. 

Strawberry interests in eight major 
producing states have organized to 
conduct a program “to curtain the 
detrimental effects of Mexican straw- 
berry imports on the market for do- 
mestic strawberries.” 

The campaign was launched by the 
California Strawberry Advisory Board 
with a request to the State Director 
of Agriculture for appropriation of a 
“substantial amount” for initiation of 
a program to solve the problem. The 
funds to be used will come from the 
CSAB budget which is paid by Cali- 
fornia strawberry growers, processors 
and shippers. 

Other states which have joined Cali- 
fornia and which have already ear- 
marked funds for the campaign in- 
clude Michigan, Kentucky, Oklahoma, 
Arkansas, Louisiana, Tennessee and 
Texas. Other  strawberry-producing 
areas in the country, particularly Ore- 
gon and Washington, are expected to 
join soon. 

“Imports from Mexico used to aver- 
age between 8 and 14 million pounds a 
year,” reveals Malcolm B. Douglas of 
Santa Clara, Calif., manager of the 
California Strawberry Advisory Board, 
‘and we could live within this figure. 
However, this jumped to 25,500,000 
pounds in 1960 to cause a damaging 
detrimental factor of almost four cents 
per pound decline in price to United 
States processors, with the per-pound 
price dropping from 21-22c to as low 
as 17c. 

“The heaviest Mexican imports 
come in at the time of year when we 


are trying to make delivery on a sub- 
stantial part of last year’s pack and 
which is mostly on a ‘price at time 
of shipment’ basis,” he continued. 
(This is particularly true on the West 
Coast, which produces approximately 
80 per cent of the national frozen 
strawberry total annually.) 

Mr. Douglas also warns that this 
year’s imports from Mexico are “well 
ahead of last year and are expected to 
reach at least 30 million pounds.” 


Blue Lake Packers Report 
on Ore. and Wash. Acreage 

Chester Roche, president of the As- 
sociated Blue Lake Green Bean Can- 
ners, Inc., reported the results of a 
Blue Lake green bean acreage study 
in Oregon and Washington. Recent 
acreage statistics released by the 
USDA crop reporting service prompt- 
ed the study. 

On June 15, the USDA estimated 
snap bean acreage in Oregon at 15,700 
acres, up 31% from 1960, and esti- 
mated Washington state’s acreage at 
1900, up 12% over last year. Total 
U. S. Blue Lake green bean acreage 
was estimated at 19,550 acres, which 
is a decrease of 9% when compared 
with total U. S. acreage of 1960, which 
was 21,380 acres. 

“Because the distinction between 
Oregon and Washington Blue Lake 
pole beans and other varieties of green 
beans was not clear,” said Roche, “the 
Blue Lake association asked the North- 
west Canners and Freezers Association 
to conduct a survey among all Blue 
Lake canners and freezers in the states 
of Oregon and Washington. All can- 
ners and freezers in the area respond- 
ed.” 

“From the survey we know 14,058 
acres are in Blue Lake pole beans. We, 
therefore, assume that the difference 
from the USDA’s estimated 17,600 
acres leaves 3,542 acres in bush 
beans,” said Roche. 

Other _ statistics 
NWCA&FPA survey: 


revealed in the 


Acreage Acreage Change 

1961 1960 Percent 
Blue Lake Pole Beans 
Planted for Canning 
Blue Lake Pole Beans 
Planted for freezing 


Total Blue Lake 
Pole Beans 

Roche revealed that with the 1961- 
62 promotion budget, the Associated 
Blue Lake Green Bean Canners, Inc., 
have invested over one million dollars 
to popularize the canned Blue Lake 
pole beans from Oregon and Wash- 
ington. Theme for the new campaign 
is “Blue Lakes grow best in Oregon 
and Washington.” 

The 13 member canners of the Blue 
Lake Association are: 


11,193 9,832 13% 


2,865 2,704 5% 


14,058 12,536 1207 
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Blue Lake Packers, Inc., Salem, 
Ore.; Dole Corporation, Salem, Ore.; 
Eugene Fruit Growers Assoc., Eugene, 
Ore.; Gresham Berry Growers, Gres- 
ham, Ore.; Hudson House, Inc., Port- 
land, Ore.; Kolstad Canneries, Inc., 
Silverton, Ore.; Northwest Packing 
Co., Portland, Ore.; Portland Canning 
Co., Sherwood, Ore.; Springbrook 
Packing Co., Springbrook, Ore.; Stay- 
ton Canning Co., Co-op, Stayton, Ore.; 
J. C. Tracy & Company, Dallas, Ore.; 
United Growers, Inc., Salem, Ore.; 
Washington Canners, Inc., Vancouver, 
Wash. 


Zerocrats Name 5 
New Members 

The Zerocrats, an honorary organi- 
zation of leading executives in the 
frozen food industry, accepted five 
new members during a meeting at the 
Mark Thomas Inn, Monterey, Calif. 
They are: C. Grodon Griffith, vice 
president and general manager, Plan- 
tation Frozen Foods, Miami; James S. 
Lawless, president, Frosted Fruit 
Products, Los Angeles; Ellis Arnall, 
member of the Atlanta (Ga.) law firm 
of Arnall, Golden & Gregory; William 
C. Baker, president, Produce Terminal 
Cold Storage Co., Chicago; and 
Frederick J. Otterbein, vice president, 
General Foods Corp., White Plains, 
N.Y. 


Oregon State Sets Up Research 
Institute on Transportation 

Transportation poses many prob- 
lems for Oregon processors because 
markets are located at great distances, 
and transportation charges greatly in- 
fluence their ability to compete. 

Most shippers and transportation 
firms in this area are relatively small, 
and are not equipped to carry on a 
comprehensive research program need- 
ed to provide improvements in meth- 
ods of handling and cost reductions. 


Therefore, Oregon State University 
established a Transportation Research 
Institute. This is the first centralized 
research agency of its kind in the 
Northwest. The Institute has four ob- 
jectives: 

1. To develop new and improved 
equipment, shipping containers, and 
handling methods that will reduce 
costs and deliver a better product to 
the user. 

2. To determine the impact of 
changes in transportation costs, in- 
cluding the tax structure, on the com- 
petitive position of industries in the 
N.W. 

3. To provide service to the trans- 
portation industry by adapting research 
findings to meet specific needs, and by 
conducting short courses and other 
service programs. 

4. To assemble, tabulate, and dis- 
seminate basic statistics on transpor- 
tation and traffic effecting primary 
commodities and products. 


Committee & Board Reports 

USDA has proposed to allocate 
57% of the 1961 filbert crop to in- 
shell markets. The remaining 43% of 
the crop would be restricted from sale 
to inshell markets. The proposal was 
recommended by the Filbert Control 
Board. 


Short Courses 

The second session of the 3-year 
Food Processors Short Course will be 
held at Oregon State University, Feb. 
12-16, 1962. Subjects to be discussed 
include: Food Manufacturing Meth- 
ods, Nutrition, Food Packaging, Qual- 
ity Control, and Food Bacteriology. 


Food Packaging will be discussed 
during the Food Scence Short Course 
to be held at Oregon State University, 
March 5-9, 1962. Dr. C. E. Samuels, 
of the Dept. of Food and Dairy Tech- 
nology, will instruct on the funda- 


mentals of packaging. In addition, 
technical representatives from various 
companies supplying packaging ma- 
terials in this area are being invited to 
discuss their materials. 


The Double Seamer Short Course, 
sponsored by Continental Can Co. in 
cooperation with the Dept. of Food 
and Dairy Technology, OSU, will be 
held Jan. 29-Feb. 2, 1962. Instruction 
deals with the maintenance and ad- 
justment of double seaming equip- 
ment, and includes practical instruc- 
tion in changing machines from one 
can size to another. A study of the 
double seam is made, and the adjust- 
ments necessary to secure high quality 
seams form the basis for much of the 
laboratory work. 


Macaroni Manufacturers 
Meet in San Francisco 

“A View to the Future” was the 
theme of the 57th annual convention 
of the National Macaroni Manufac- 
turers Assn. which was held in San 
Francisco. 

The 3-day meeting was opened by 
Emanuele Ronzoni, Jr., NMMA presi- 
dent. He urged the industry to “build 
sales on a foundation of sound busi- 
ness policies.” Mr. Ronzini pointed out 
that the food industry is well aware 
that macaroni products provide the 
magic combination of easy handling, 
rapid turnover and well above average 
mark-up. Yet even as sales continue 
on the upward curve, food retailers and 
the macaroni industry are feeling the 
pinch of a vise-like squeeze on profits. 

The challenge posed by this profit 
squeeze must be met with constructive 
action, Mr. Ronzoni declared. He also 
asked the industry to seek better ways 
to promote profitably through fast 
turnover and reasonable markup. 


California Gets New 


Loss Leader Amendment 
When food industry leaders met at 
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Versatile 


HELIFERN® “Ousck Clean” FOOD PUMPS 


@ Even pumping action prevents bacteria-forming 
particles. 

e@ Exclusive design makes easy operation 

@ Potato Salad/Ground Meat/Chop Suey/Marshmal- 
lows/Horse Radish/ you name it HELIFERN* 
pumps it. 

@ One moving part means easy cleaning and 
servicing. 


"Pumps Anything that Flows’’ 


“Give it a turn. Call Helifern*” 


*Trade Mark 
Write today for free bulletin HFWCPI161 


Reversible 


8468 Melrose Place, Los Angeles 46, Calif. « 
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HEADQUARTERS for 
SALES & SERVICE 


Our equi t have the 
know-how that can mean profits for 
you! Here are some of the reliable 
product lines we carry: 


WAUKESHA The big name in P.D 
sanitary and industrial pumps. Up to 
300 gpm 

US MOTORS Pacemakers of the in 
dustry the dependable line of sur- 
passingly fine industrial duty motors. 
PRODEVA Can and bottle crushers, 
industrial and commercial. Sizes for 
all needs 

METZGAR Exciusive wheel and 
roller conveyors. Feather-touch 
action and reliability. 

THOM PAK-WEIGHER Fast, easy 
reading sensitive scales speed up 
check weighing 

INSECTOCUTOR New! Beats any 
other means of banishing flies, 
insects. Electrocutes instantly! 
LBB Exciusive Shear Press Control- 
lers, the scientific way to measure 
tenderness. Available on “no-risk” 
policy 


Satie. 





PETERSON & PETERSON 





PETERSON & PETERSON 


EQUIPMENT ENGINEERS 
OFFICES and 2705 Tenth Street 


10, Calif. 
WAREHOUSE | THornwall 1-7981 
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the University of Southern California 
recently for their first Industry Con- 
ference on Food Distribution, they 
took a good look at California’s new 
“loss leader” amendment. 

The amendment is an attempt to 
control the practice by retailers of of- 
fering well-known items at less than 
cost as “leaders” to attract business. 

The l-day conference at USC was 
sponsored by the School of Business 
Administration in cooperation with 
the Food Industries Sales Managers’ 
Club, the Southern California Retail 
Grocers Assn., the Southern California 
Food Employers Council, and the 
Western Association of Food Chains. 


Aluminum Foil Pan Usage 
To Hit 2 Billion Mark by '65 

A prediction that 2 million pans and 
containers would be used by 1965 for 
fresh and frozen baked goods was 
made by J. R. Kitchen, product man- 
ager for foil containers, Kaiser Alumi- 
num & Chemical Sales, Inc., Oakland, 
Calif. This statement was made at the 
Bakery Exposition in Atlantic City, 


News of Western Suppliers 


Companies & Plants 


Flaxboard Products Co., Maywood, 
Calif., has become the new licensed 
manufacturer of CESCO magnetic 
equipment. The Magnetic Division of 
Flaxboard will sell the equipment un- 
der the trade name of FLAXO. The 
only significant item retained by 
CESCO is their magnetic sausage 
trap. 


Men in the News 


Donald B. Hicks has been named a 
resident sales representative at Fresno, 
Calif., for Kaiser Steel Corp., Oak- 
land, Calif. 


Willard M. Simpson has been 
named vice president-national account 
sales, Muirson Label Co., San Jose, 
Calif. He has been serving as the 
Peoria Division sales manager and will 
continue to headquarter in Peoria. 
Edward F. Corrigan has been named 
assistant to the president, with head- 
quarters in San Jose. He was formerly 
Chicago district sales manager. Wil- 
liam Kindorf, Jr., has been named 
assistant vice president-Peoria Div. 
Val L. Schlink has been named sales 
manager, Peoria Div. 


Dale Reding has been appointed 
sales manager for Northern California 
and the Pacific Northwest, A. R. Maas 
Chemical Div. of Stauffer Chemical 
Co., New York City. He will head- 
quarter at Richmond, Calif. 


N.J. He had previously predicted that 
1.5 billion units would be shipped by 
1965. 

The reasons for the increased pre- 
diction are due to the following 
trends: 

1. More convenience foods are ex- 
pected to be sold as incomes continue 
to rise. 

There is a strong trend to more 
freezing of baked products. Aluminum 
foil is ideal for this because it cools 
quickly and doesn’t impart tastes or 
odors. 

3. Bakery products are expected to 
become part of automatic vending op- 
erations, and aluminum foil’s §ac- 
ceptance as a serving dish will be an 
important factor in the selection of 
aluminum foil containers. 

4. Recent developments in the use 
of color for aluminum containers will 
add merchandising appeal and en- 
courage purchase of foil pans. 

5. Experience in bakery shops and 
on the retail shelves is proving the 
economic and merchandising advan- 
tages of foil. 


Pe 


R. J. Rasmussen A. E. Grazen 

Russell J. Rasmussen has been 
named product manager, Carton Div., 
Schmidt Lithograph Co., San Fran- 
cisco, Calif. Mr. Rasmussen was for- 
merly district sales manager of the 
Folding Carton Div. of Continental 
Can Co. 


Alfred E. Grazen has been appoint- 
ed president and general manager of 
Sterling Electric Motors, Inc., Los 
Angeles, Calif., manufacturer of lube- 
free variable speed drives, gear motors, 
and AC motors. 


John H. Ehresmann has joined F. 
Ritter & Co., Los Angeles, Calif., 
manufacturer of essential oils and 
chemicals, as additional sales repre- 
sentative in Southern California. 


Robert O. Arias has joined 
Niagara Chemical Div., FMC Cor- 
poration, Middleport, N.Y., as a re- 
search entomologist and will be located 
at the firm’s Richmond, Calif., re- 
search and development laboratory. 


Dr. 
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Low Cost, High Protein Food 
Needed To Fight Malnutrition 

Malnutrition due to protein de- 
ficiency is widespread in India, Ni- 
geria, and Sudan. A high protein, in- 
expensive food is needed in these and 
other areas where refrigeration is eco- 
nomically impractical. 

At a meeting of the Gulf Coast sec- 
tion of the Institute of Food Tech- 
nologists, members were urged to use 
their skills to help fight malnutrition. 
IFT President-Elect John M. Jackson 
noted that a start in this direction had 
already been made with the develop- 
ment of a food called “Incaparina.” 
A 75-gram package of this product of 
cotton-seed flour, corn, sorghum, 
yeast and other ingredients will furnish 
a child with adequate protein for a 
day. 


Spacemen To Dine 
From New Containers 

Special feeding containers for hu- 
mans to use on space flights have been 
designed and will be manufactured by 
Continental Can Co. at its Metal Re- 
search & Development Dept. in Chi- 
cago, Ill. This project is on a sub- 


COMPLETE SPACE FEEDING UNIT is shown at 
left. A food can with its plastic reclosures is 
shown at right. 


contract from the Whirlpool Corp., St. 
Joseph, Mich. 

The body of the metal container 
resembles the standard, 6 oz. citrus 
concentrate can. Both ends, however, 
are easy to remove and a plastic piston 
inside and at the bottom of each can 
aids in dispensing the food. 

When the food is to be eaten, the 
astronaut will detach the top end of 
each can with an opener and attach a 
special mouthpiece—nipple-like in ap- 
pearance—to prevent spillage. A 
plunger-like device will then be attach- 
ed to the bottom of the can. This unit, 
of metal construction, will break the 


scored can’s bottom end and force the 
plastic piston up to expel the food into 
the spaceman’s mouth. When finished, 
the plunger and mouthpiece are to be 
removed. The can will be sprayed with 
iodophor, a disinfectant, and reclosed. 


X-Ray Unit Detects 
Bones in Fish Portions 

An x-ray unit that will detect most 
bones in portioned fish products mov- 
ing On a conveyor belt at speeds up to 
25 ft. per minute has been developed. 
The unit will detect all bones thicker 
than 0.012 of an inch in half-inch 
thick portions. 

In operation, fish portions pass over 
an x-ray emitter at two speeds—12'2 
ft. and 25 ft. per minute. X-rays pass 
through the fish and strike a fluores- 
cent screen. This causes a signal which 
is detected by a shielded photo-electric 
cell. The signal is shown on the oscillo- 
scope as a line-trace of light. When 
bone is hit, the shape of the line-trace 
is changed. 

The Bureau of Commercial Fish- 
eries, USDI Fish and Wildlife Service, 
reports that its Gloucester (Mass.) 
laboratory developed the unit through 
a contractual agreement with the 
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Nw SCOTT EL-1000 
VEGETABLE WASHER 


At the head of the line is this efficient, high- 
capacity washing unit. Completely self- 
contained, the EL-1000 is ideal for washing 
peas, lima beans, dry beans, whole kernel corn 
and similar products ! 


Field soil and foreign matter is loosened from 
the product as it is pumped to the riffle section 
which is designed to remove heavy particles 
such as stones, sand, etc. Next, the commodity 
is discharged into the large flotation chamber 
where floating substances such as stems, splits, 
etc. are separated. Finally, as the product passes 
over the vibratory separator to remove the wash 
water, it is subjected to a final fresh water rinse 
from a battery of spray nozzles. 


Get the complete story on the EL-1000 today. 





ANGELUS 


* MODEL GOL SEAMER—High Speed Straight Line Feed Closing Machine 
—or with disc feed for can making—is used by these canners for 
seaming cans 24s” —4%4" in diameter at speeds up to 500 cans per 
minute. Also available with disc type can feed for can manufacturing 
use only 


Canners and can makers the world over need...even 
demand the ultimate in simplified, rugged, efficient 
design. These demands are met by Angelus...the 
nation’s only manufacturer exclusively producing 
automatic can closing machines. 

Angelus seamers, backed by over 45 years of experi- 
ence, are rugged and dependable; they are simple to 
operate and maintain; they represent the lowest pos- 
sible initial investment. 


WRITE TODAY for complete details. Specify products, 
can dimensions and your capacity requirements. 








Barkley and Dexter Laboratory of 
Fitchburg, Mass. 


Corneil Univ. Develops 
Egg-and-Cider Drink 

A new beverage called Tren has 
been developed by Cornell University. 
A combination of apple juice and eggs, 
the drink is designed to satisfy a large 
percentage of a person’s nutritional 
needs. 

Each full glass of Tren includes one 
egg. The flavor resembles that of sweet 
cider. According to the developers, 
there is no egg taste. 

Other new products being developed 
are egg meringue, egg soup, chicken 
barbecue that can be cooked in an 
oven, and chicken sticks. Currently 
on the market in 14 Ithaca and Syra- 
cuse stores are Chickalona and 
Chicken Bologna, cold cuts made from 
pouliry meat. 


2% Poultry Meat Minimum 
In Soups Is Set by USDA 

The amount of poultry meat con- 
tent in chicken or turkey soups pre- 
pared under Federal poultry inspection 
will now be regulated by USDA. The 
regulation requires a minimum of 2% 
meat in these soups on a ready-to-serve 
basis, whether they are sold as canned, 
condensed or dehydrated. 

Soup products containing less than 
the required amount of poultry meat 
could not be labeled as a chicken or 
turkey product. Therefore, they would 
be exempt from Federal poultry in- 
spection. Such products would be sub- 
ject to the provisions of the Federal 
Food, Drug and Cosmetic Act. 


$.Q.C. Course Offered 

A course in Statistical Quality Con- 
trol was offered at the University of 
Florida, Gainesville, August 7-12. The 
course was jointly sponsored by the 
National Canners Assn., the Uni- 
versity of Florida College of Agricul- 
ture and Florida Agricultural Exten- 
sion Service, and the Florida Section 
of the Institute of Food Technologists. 


Process Calculation Made Easy 

Processes can now be quickly 
evaluated from plots of simple or 
broken heating curves without the use 
of formulas or the need of calculating 
heating variables. The NCA’s Berkeley, 
Calif., lab has developed a graphical 
calculation method that simplifies the 
calculation of canned food processes. 





RAW PRODUCTS 
See this space next month for 
our regular every-other-month 
department. 
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FIRM/HEADQUARTERS 

Beatrice Foods Co., Chicago, Ill. 
Borden Co., New York City, N. Y 
Campbell Soup Co., Camden, N.J. 


International Sale Co., Clarks Summit, Pa 
Archer-Daniels-Midland Co., Minneapolis, Minn 
Quaker Oats Co., Chicago, Ill. 


American Molasses Co., New York City, N.Y 
Hunt Foods & Industries, Fullerton, Cal 
Ore-Ida Foods, Inc., Ontario, Ore 


Vacu-dry Co., Oakland, Calif. 
Nalley's Inc., Tacoma, Wash. 





*Comparable data not available. +Not reported. #Includes sales and earnings of firms later 


Total Sales and Net Income of U.S. Processed Food Firms 


for periods indicated, to dates indicated, in thousands of dollars (000 omitted), as reported by the companies. Figures in parentheses ( 


BUSINESS PERIOD 


Dairy and food prods. mos. to 9/1 
Dairy products mos, to 7/1 
Canned, frozen foods mos. to 8/1 


Salt, salad dressings mos. to 7/1 
Vegetable oils mos. to 7/1 
Cereal, pet foods mos. to 7/1 


Sugar, molasses mos. to 7/1 
Canned foods, etc. mos. to 7/1 
Frozen potatoes mos. to 4/1 


Low-moisture dried foods mos. to 8/1 
Canned, dry, glassed foods mos. to 7/1 


merged with Nalley’s. 


) indicate losses. 


—NET PROFITS— 
$4,733 
13,781 
43,909 


—SALES TOTAL— 
$271,467 
484,075 
572,403 


14,942 


3,462 


41,3022 44,439 








Companies & Plants 


Pet Milk Co., St. Louis, Mo., has 
acquired the R. E. Funsten Co., a 
processor of pecan nuts, also of St. 
Louis, with plants in Hattiesburg, 
Miss., Andalusia, Ala., and Albany, 
Ga. 

Continental Baking Co., Rye, N.Y., 
has purchased Albemarle Peanut and 
Storage Co., Inc., Edenton, N. C. 


Green Giant Co., Le Sueur, Minn., 
plans to establish a single line can 
manufacturing plant at Ripon, Wis., to 
serve its canneries in Wisconsin and 
Illinois. The installation is expected to 
be ready for the 1963 packing season. 


Dulany Foods Inc., canned and 
frozen food processor of Fruitland, 
Md., has been purchased by a new cor- 
poration, Dulany Industries, Inc., or- 
ganized by a group of investors and 
headed by Louis L. Smith, New York 
City industrialist. 


Consolidated Foods Corp., food 
processor and distributor of Chicago, 
Ill., has signed an exclusive agreement 
with the Dextra Corp., Miami, Fla., to 
manufacture and distribute Dextra 
fortified sugar in 11 western states. 
Special equipment needed to process 
the sugar is being installed at Con- 
solidated’s Union Sugar Div. refinery 
at Betteravia, Calif. 


The Great Atlantic & Pacific Tea 
Co., Inc., New York City, will build 
a large potato processing plant at Fort 
Fairfield, Me. The plant will represent 
an investment of $3 million and will 
have a production capacity of 22 mil- 
lion Ibs. per year. It is expected to be 
in operation in the fall of 1962. 


Cobbs Fruit and Preserving Co., 
Miami, Fla., plans to become a na- 
tional organization with a string of 
“Country Stores,” displaying the firm’s 
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preserves, which will eventually stretch 
from coast to coast. The 68x50’ stores 
will be build to a standard design in- 
cluding authentic country touches such 
as windmills, silos wishing wells. 


Woolsen Spice Co., Toledo, Ohio, 
has acquired the assets and brand 
names of Don-De Coffee Corp., Cleve- 
land, Ohig. 


Speas Company, Kansas City, Mo., 
has completed construction of a new 
apple products processing plant in Fre- 
mont, Mich. The company produces 
apple juice, apple cider, white distilled 
vinegars and commercial pectin. 


Men in the News 


Robert J. Gruber, president of Blue 
Water Seafoods, Cleveland, Ohio, has 
been elected chairman of the 1962 
Fish ’n Seafood Week Committee. 


Harry McClintoc has been appointed 
purchasing agent—packaging supplies, 
Stokely-Van Camp Inc., Indianapolis, 
Ind. 


R. E. Tiley W. J. McGorry 


Robert E. Tiley has been promoted 
to district sales manager of the north- 
eastern states, C. H. Musselman Co., 
Biglerville, Pa. Replacing him as Balti- 
more sales representative is Russell 
S. Hackman. 

William J. McGorry has been ap- 


pointed product manager, Marketing 
Div., H. J. Heinz Co., Pittsburgh, Pa. 


C. P. Roberts is manager, Eastern 
Manufacturing Region. 


John Cahill has been appointed 
sales personnel manager, and Peter 
Hunter, export manager, R. T. French 
Co., Rochester, N.Y., processor of 
mustard, instant potato products, con- 
diments and a line of pet foods. 


Winfield D. Tyler, agricultural man- 
ager for Curtice-Burns, Inc., Roches- 
ter, N.Y., has been selected secretary 
of the New York State Canners and 
Freezers Assn. 


Vincent J. Kirby has been appointed 
vice president in charge of sales and 
marketing, Seabrook Farms Div., See- 
man Brothers, Inc., Bridgeton, N.J. 


C. Forest Wright, Jr., has been ap- 
pointed operations services manager, 
Birds Eye Div., General Foods Corp., 
White Plains, N. Y. 


Alvin J. Ferro has been promoted to 
director of sales, New Products Div., 
Minute Maid Co., Orlando, Fla. 


Daniel C. Buettner has been named 
vice president of Eversweet Corp., fruit 
juice processor of Lyons, Ill. 


Littleton W. Johnson has joined 
Dulany Foods, Inc., food processor of 
Fruitland, Md., as manager of pro- 
duction research. 


John S. Devine has been named 
sales manager for all special products, 
and James T. Gleason, sales manager 
for regular products, Duffy-Mott Co., 
Inc., food processor of New York City. 


Clifford Kahler has been appointed 
national sales manager for all Blue 
Star canned and frozen products, Blue 
Star Foods, Inc., Council Bluffs, Ia. 


Edward O. Boyer, executive vice 
president and a board member, Gen- 
eral Mills, Minneapolis, Minn., has 
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U.S. NO. 1 GRADE 


To show the difference, 
we are always glad to 
buy a bag or package of 
U.S. No. 1 Grade beans 
at any retail store and 
reclean them in a 
Warsco demonstrator, 
which operates exactly 
like the full-size machine. 


ALL THESE DREGS 


After cleaning has been 
completed, it is quite 
common to find all these 
dirt clods, weed seeds, 
pebbles, splits and other 
dregs which have been 
removed from this single 
bag or package of U.S. 
No. 1 Grade beans 


AAA-1 CLEAN BEANS 


The actual beans really 
are AAA-1 clean; and 
they look smoother, more 
polished ... thanks to 
Warsco’'s buffing action. 
Such super cleanliness is 
your assurance of re- 
duced public liability 
and consumer complaint. 


HERE’S THE CLEANER 


... the sturdy, efficient unit that 
cleans all types and sizes of beans 
at the rate of 2,000 to 3,000 pounds 
per hour. The Warsco removes dirt, 
weed seeds, rocks, and most splits 
automatically. Expensive hand pick- 
ing is practically eliminated. You 
get premium beans plus substantial 
savings in labor costs. 


SALES-BUILDING PREMIUM LABEL 
(shown below) has been designed for 
Warsco users. It may be printed on 
bags or packages for an added sales 
feature or to justify premium price 
of premium beans. 


FREE BOOKLET GIVES FULL DETAILS 
Shows and explains all the fabulous 
features of the new Warsco Bean 
Cleaner...and what it can do for 
you. Write for your free copy; no 
obligation. 


WA RSCO DIVISIO 
W.'A. RICE COMPANY —Jorseyville, Minis? 








| 


| 





retired after 50 years of service. 


J. J. McRobbie J. R. Morris 


John J. McRobbie, Jr., has been 
named southern sales manager for La 
Choy Food Products, Archbold, Ohio, 
a division of Beatrice Foods Co. 


John R. Morris has been appointed 
assistant to the vice president-market- 
ing, Campbell Soup Co., Camden, N.J. 


Robert L. Klein has been appointed 
manager, Chicago Div., Durkee Fa- 
mous Foods, Cleveland, Ohio. 


H. R. Galbraith, personnel man- 
ager, Consumer Div., Pillsbury Co., 
Minneapolis, Minn., has been elected 
to the board of directors of Pillsbury 
Canada, Ltd. Mr. Galbraith will re- 
main in Minneapolis. 

E. B. Woodworth, vice president 
and general manager, Eastern Div., 
has resigned to return to the food man- 
agement consultant business which he 
Libby, McNeill & Libby, Chicago, I!!., 
left to join Libby. 


Kenneth Pollard has been added to 
the staffs of the N.Y. Cherry Growers 
Assn. and the Western N.Y. Apple 
Growers Assn., to promote the sale of 
processed cherries, apples. 


Martin Kraham has been appointed 
director of marketing and product 
development, Venice Maid, canned 
food processor of Vineland, N. J. 


Charles LeMaster has been named 
sales manager of the Southern Divi- 
sion of Kraft Foods Co., Chicago, IIl. 


Deaths 


Jack McCarthy, fieldman for the 
Lockport Canning Co., Lockport, N.Y. 

Richard T. Mohan, retired board 
chairman of General Foods Ltd., 
Toronto, Ont. 

Leonard Garroway, 45, head of 
the program development section, 
Food Distribution Div., Department 
of Agriculture. 

Elsworth D. Gundelfinger, 82, 
former president of Libby, McNeill & 
Libby in Manila, Phillippine Islands. 

Howard F. Lochrie, 60, advertising 
manager, Birds Eye Div., General 
Foods Corp., White Plains, N.Y. 
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@ ASSOCIATION ACTIVITIES 


SAMPLING REHYDRATED FOOD. iI. to r.) 
Dr. Harold W. Schultz, president, Institute of 
Food Technologists; Col. Clifford T. Riordan, 
QMC-Commandant; Mrs. Frances H. Lee, 
chief, Experimental Kitchens Branch, QMC; 
and F. Warren Tauber, president, Research 
& Development Associates, and manager, 
Food and Packaging Div., Visking Co. 


Kitchenless Hot Meals 
Are Available to Gl’s 


A 1200 calorie meal from freeze- 
dried products was shown recently dur- 
ing a _ military-industry conference 
sponsored by the Research and Devel- 
opment Associates. The rehydrated 
meal consisted of meatballs, mashed 
potatoes, green peas, peaches, coffee 
and salted peanuts. The taste-testers 
(pictured above) found the food “de- 
licious.” However, they pronounced 
the non-dehydrated, canned bread “a 
little yeasty.” 

A freeze-dried meal can be rehy- 
drated for consumption in 15 minutes 
by adding boiling water. 

Conventionally dehydrated foods 
have been under experimentation for 
several years. They have not been ac- 
cepted by the Army because of a lack 
of flavor and a mushy appearance. 
These objections have been overcome 
by the new technique of freezing the 
food before removing the water. In 
the drying process the water changes 
from ice to vapor without melting, thus 
permitting the product to retain its 
shape and flavor. 


Institute Announces A 
Cherry Recipe Contest 

The National Red Cherry Institute 
has announced a new, nation-wide 
recipe contest to more than 25,000 
high schools in 50 states. The top prize 
will be a $1,000 college scholarship. 

Called the Tart Red Cherry Recipe 
Contest, this new event will replace 
the National Cherry Pie Baking Con- 
test. The competition is not restricted 
only to pie, but is open to any recipe 
using red cherries or red cherry prod- 
ucts. These would include canned 
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cherries, frozen cherries, cherry pie 
filling, jellied cherry sauce, and dessert 
cherries packed in sugar syrup. 


Assistant to GMA President 

Robert J. Foley has been appointed 
assistant ‘o the president, according to 
Paul S. Willis, president of the Grocery 
Manufacturers of America, Inc. Prior 
to joining GMA, Mr. Foley was di- 
rector of food store sales of the Bristol- 
Myers Products Div. 


NKPA Names Chairman 

Everett Huppert, of Frank Pure 
Food Co., Franksville, Wis., has been 
named chairman of the Research Com- 
mittee of National Kraut Packers 
Assn. This group works with govern- 
ment regulatory agencies in the de- 
velopment of standards, and with re- 
search scientists involved in plant 
breeding, fermentation and processing 
problems. 


NKPA Honors Dr. Walker 

The National Kraut Packers Assn. 
recently unveiled a bronze plaque 
which will be placed in the new green- 
house, a donation of NKPA, now un- 
der construction at the University of 
Wisconsin. The plaque states that the 
contribution is being made to honor 
Dr. J. C. Walker, of the University’s 
Plant Pathology Dept., and to further 
research on cabbage for kraut. The 
association also honored Dr. Walker at 
a dinner. 





BUDGET DIRECTOR David E. Bell (I.) 
is shown addressing the board of 
Governors of the Can Manufacturers 
Institute in New York City. Reubin L. 
Perin, CMI president, is shown at 
the right. Mr. Bell discussed Federal 
expenditures. 








See this space next month for 
our regular every-other-month 
department. 


Food Merchandising 














HARDY 


QUIK-BRINER 


AUTOMATIC BRINE MAKER 





A new salt dissolver that 
gives superior service 


The HARDY QUIK-BRINER provides 
a better way to make crystal clear, 
fully saturated brine that means 
high-quality food products. Designed 
to use evaporated salt to insure a 
brine of top purity. Constructed from 
non-corrosive, reinforced fiberglass; 
requires no attention except for re- 
charging salt supply. 

Operates by gravity flow which is 
adequate for most operations, can 
also be equipped with pump for in- 
creased output. Will produce up to 
1000 gallons of brine per hour when 
pumped intermittently. Holds 2000 
Ibs. of salt. 

The HARDY QUIK-BRINER is avail- 
able on low rental plan for immedi- 
ate delivery. Installation is easy and 
quick. Your Hardy Representative or 
Hardy’s Technical Service Depart- 
ment is immediately available to help 
solve any brine making problem. 


Send for QUIK-BRINER bulletin 


Fe ae oe ee 


HARDY SALT COMPANY 


P. O. Drawer 449 @ = St. Lovis 66, Mo. 


1 would like more information about 
the Hardy QUIK-BRINER. 
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Classified Advertising 


When writing box advertisers, please address, ‘“‘Box — c/o 
Canner/Packer, 59 E. Monroe St., Chicago 3, Illinois.”’ 





RATES: Help wanted, positions wonted, mo- 
chinery ond equipment wonted or for sole or 
other classified notices—15 cents per word, 
75c extra for blind box number. Minimum 
charge $4. Terms net prepeid. Classified ads 
ore set in 6-point type. No cuts or special bor- 
der permitted. Each word of capitol letters 
cherged for as two words 

Clessified-dispiay and professional! rate (borders 
end cuts permitted), 1-time. $25, per inch. 
One-inch, 12 monthly issues, poid in advance: 
$200. No agency commission or cosh discount 
on classified or clossified displey 











‘PROFESSIONAL SERVICES 





FOUNDED 1922 





sneocownwrpoene ares 


Maurice Avenue at 58th Street, Maspeth 78, New York City 


WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D. 
1079 Lombard St. San Francisco 9, Calif.“ Tel: t 6-1415 








LABORATORY SERVICES 
for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
Analyses, Biologica! Evaluation, 
Toxicity Studies, insecticide Testing 
and Screening, Flavor Evaluation 


Project Research and Consultation 


Write for Price Schedule 
P. ©. Box 2217 * Madison |, Wis. 








HELP WANTED 


Sincloir-Scott 3-Sieve Hydro Geored Grader, Mode! 
3 h.p., 220/440 volt, 60 cycle, 3 phose, 

10/32”, and 11/32” perforated sieves 
P.O. Box 1618, Muskogee, Oklo 


Cc 
9/32” 
Griffin Mig. Co 


Alloy Wire Belt Co 


American Steel & Wire, 
Div. of U.S. Steel 


Anchor Hocking Glass Corp. 
Angelus Sanitary Can Machine 


Ashworth Bros., Inc 


Berlin Chapman Co 
Brockway Glass Co., Inc 


Burt Machine Co 


Cambridge Wire Cloth Co 
Canners Exchange 

Corn Products 

Creamery Package Mfg. Co. 


Cromwell Paper Co 


Fernholtz Machinery Co. 





WANTED— Engineer experienced in fillers of all 
types for filling canned and frozen foods. Must be 
capable of designing and developing improved ond 
new models. Write W. |. Carlson, Director of Engi- 
neering, Chisholm-Ryder Company, iInc., Drawer F, 
Bridge Station, Niagora Falls, New York. All re- 
plies will be held strictly confidential. 





FOR SALE—MACHINERY 
AND EQUIPMENT 





For Sole—Ketties, Tonks, Labelers, pumps, fillers, 
filters, mixers, vocuum pons, cose givers and secl- 
ers, coppers, etc. Address all inquiries and send 
list of surplus equipment. Ace Equipment Ce., 
6825 S. Kenwood Ave., Chicago 37, Ili. 





FOR SALE—One Used CP ice cream freezer con- 
verted to lard—margorine—egg chiller. May also be 
used for chilling viscous liquids. Complete with 
ammonia surge drum and controls. Capacity to 1500 
pounds lord (120°-80°) per hour. Contact McClen- 
don, 90 Franklin Street, Nashville, Tennessee, Al 
5-0342 


USED MACHINERY FOR CANNERS. Larges? stock of 
Food Machinery. Facilities in Los Angeles, San 


FOR SALE—Dry Bean Canning Line, A-1 condition, 
S. E. Mighton Co., Bedford, Ohio. 


BOILERS 


HI-PRESSURE 
SOLD—PURCHASED—RENTED 








turbogenerators, pumps, fans 
Nation's largest inventory, New & Used 
INDECK POWER EQUIPMENT CO. 
9750 Skokie Bivd., Chicago (Skokie), Ill. 
OR 3-7666 














For Sale—Angelus Can Closer mode! 75-P, Stand- 
ord-Knapp 429 Case Giver and Sealer, Kettles, 
labelers, Tonks, Fillers, Pumps, Vacuum Pans, 
Filters, Pulverizers. Loeb Equipment Supply Co., 
830 W. Superior St., Chicago 22, III. 


FOR SALE: Spot Labeling Machine—Used, rebuilt. 
200-250 cpm. Goed condition. Min. 1-1/4" dica.; 
mox. 4-1/2” dia. Mfg. by Jogenberg; Simplex 
Filler—Twin-piston 8° lug type conveyor. Stainless 
stee! fitted with 2-oz.-10-oz. cylinders; can be fitted 
for lerger containers. Motor drive—excellent condi- 
tion; Unscrambler—30” disc; motor drive; unloading 
station. Complete—good condition; Hand Labeler— 
Atlantic Model 23, Ser. 2256, with base. Write: 
CAMCO SALES, 5105 S.W. 45th Ave., Portland 1, 
Oregon 





Francisco and Seattle. Attractive prices, d dabi 
machinery, conscientious service. Cash for your 
surplus mochinery. Terms con be orranged. Your 
best bet is MACHINERY & EQUIPMENT CO. 123 


Townsend Street, San Francisco. GArfield 1-1380. 


FOR SALE: 16 Stainless Stee! Tanks, from 500 to 
3000 gol. vertical and horizontal, some agitated, 
atmospheric of vacuum type. Specify your require- 
ments; Fifteen stainless steel Single and Double 
Effect Evaporators 94 to 1785 sq. ft.; Thirteen stain- 
less Heot Exchangers 25 to 250 sq. ft.; 2’ x 6’ 
Stokes stoiniess steel Rotary Vacuum Dryer; Roll! 
Dryers; Vacuum Pons; Homogenizers; Plate Ex- 
changers Best Equipment Compony, 1737 W 
Howerd St., Chicago 26, Ill. AMbassador 2-1452 


Ferry-Morse Seed Company . em 


Food Machinery and 
Chemical Corp. 


2nd Cover 
Genisco, Inc. 


Gottscho, Inc., 


Hardy Salt Co. ....... see 
Heekin Can Back Cover 


Hoffmann-LaRoche, Inc. 
Krenz, Inc., Oscar 


Morton Salt Co. 


Muirson Label Co., Inc. 


National Starch & 


Chemical Corp. ..........3rd Cover 


FOR SALE: 2K-8 Stainless Fitzmill; 3000 gal. Stain- 
less Stee! horiz. sanitary milk tanks. Buflovok 
stoiniess stee! double-effect evaporators, 1000, 800, 
600 sq. ft. (6) 36” Aluminum Filter Presses. 4,500 
gallon vertica! stainless steel tanks Buflovak 
42” x 120” double drum dryers, ASME 1602 WP 
York Freon 12 compressor 6-3/4 x 5, 40 ton. SEND 
US YOUR INQUIRIES. PERRY, 1405 N. 6th St., 
Phila. 22, Po 


Pfaudier Rotary Piston Filler—Model RP-14, with 
2%" pistons, Pneumatic Scale Duplex Front & Back 
Lebelers, World Turret Labelers, Capem B8F3 Avuto- 
matic Capper, S-K Model 830 Case Packers, Horix 
Filler Model HB28—Others, as-is-rebvilt-adapted- 
guaranteed. Package Machinery Exchange, Inc., 528 
Bergen St., Brooklyn, N. Y., St 3-6100 


Peterson & Peterson 
Peto Seed Co. 


Pfizer & Co., Inc., 

Rice Seed Co., W. A. 
Robins and Co., Inc., / 
Scott Viner Co 
Stange Co., Wm. J. 


Sun Garden Packing Co. 
Sunkist Growers 


Thermovac, Inc. 
Thompson Metal Fab 


Urschel Laboratories, Inc. 


Warner, Inc., Lansing B. 
Waukesha Foundry Co. we 
We A GA Sedat eeccca dense 26-27 
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November 


1-2—Packing Assn. of Canada, 10th 
Canadian national packing exposition, 
Automotive Bldg., Exhibition Park, 
Toronto, Canada. 

5-8—National Frozen Food Assn., an- 
nual convention, Americana Hotel, 
Miami, Fla. 

7-10—Packaging Machinery Manufac- 
turers Imst., 1961 show, Cobo Hall, 
Detroit, Mich. 

13-14—Grocery Mfrs. of America, 53rd 
annual meeting, Waldorf-Astoria 
Hotel, New York City. 

13-14—Wisconsin Canners Assn., annual 
meeting, Schroeder Hotel, Milwaukee, 
Wis. 

13-15—Georgia Canners Assn., annual 
convention, King & Prince Hotel, St. 
Simons Island, Ga. 

15-17—Lithographers & Printers Nation- 
al Assn., fall workshop meeting, 
Sheraton Towers Hotel, Chicago, II. 

15-17—Indiana Canners Assn., annual 
convention, French Lick, Ind. 

20-21—Pennsylvania Canners Assn., 47th 
annual convention, Yorktowne Hotel, 
York, Pa. 

20-21—Michigan Canners’ and Freezers’ 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids, Mich. 


Merchandising Calendar 


Dec. 1-Jan. 31: Fruit Cocktail Flavor 
Fair (Cling Peach Advisory Board, 153 
Market St., San Francisco 5, Calif.). 

Jan. 1-Mar. 30: Louisiana Yam Supper 
Season (Louisiana Sweet Potato Com- 
mission, P. O. Box 132, Opelousas, 
La.). 

Jan. 15-Feb. 15: Prune Cake Promotion 
(General Mills, Minneapolis, Minn. & 
Calif. Prune Advisory Board, Room 
334, World Trade Center, San Fran- 
cisco 11, Calif.). 

Jan, 25-Mar. 1: Hot Cling Peaches for 
Cold Winter Days (Cling Peach Ad- 
visory Board, 153 Market St., San 
Francisco 5, Calif.). 


27-28—Ohio Canners & Food Process- 
ors Assn., 54th annual convention, 
Commodore-Perry Hotel, Toledo, 
Ohio. 


December 

4-5—Tri-State Packers’ Assn., annual 
convention, Ben Franklin Hotel, 
Philadelphia, Pa. 

5-7—Institutional Food Manufacturers 
Assn., annual meeting, Edgewater 
Beach Hotel, Chicago, Il. 

5-8—New York State Canners & Freez- 
ers Assn., 76th annual convention, 
Hotel Concord, Kiamesha Lake, N. Y. 

9-13—Natl. Food Brokers Assn., 58th an- 
nual convention and national sales 
conference, Chicago, Il. 


January 

8-9—Northwest Canners & Freezers 
Assn., annual convention, Olympic 
Hotel, Seattle, Wash. 

11-12—Canners League of California, 
39th annual fruit & vegetable sample 
cutting, Fairmont Hotel, San Fran- 
cisco, Calif. 

19-20—National Preservers Assn., an- 
nual meeting, Galt Ocean Mile Hotel, 
Ft. Lauderdale, Fla. 

21-24—-National Canners Assn. & Can- 


Feb. 1-10: National Kraut and Frank- 
furter Week (Natl. Kraut Packers 
Assn., 202 S. Marion St., Oak Park, 
Iil.). 

Feb. 1-29: Frozen Potato Month (Frozen 
Potato Products Institute, 333 
Michigan Ave., Chicago, IIl.). 

Feb. 2-17: Take Tea and See Week (Tea 
Council of the U.S.A. Inc., 16 E. 56th 
St., New York 22, N. Y.). 

Feb. 16-22: National Cherry Week (Natl. 
Red Cherry Inst., 747 Deerfield Rd., 
Deerfield, ill.). 

Feb. 25-Apr. 15: 
Peach-Cottage 


15th Annual Cling 
Cheese Promotion 


1.F.T. Sections Calendar of Meeting Dates 
Kansas City: Nov. 16, 8 p.m., at 5050 


Western 

No. Calif.: Nov. 16, 6 p.m., at Covel 
Hotel, Modesto, Calif., Henry Schacht, 
Agr. Extension Service, U of C, Berke- 
ley, on “Pacific Rim Agriculture.” 

Oregon: Nov. 10, 5:30 p.m., at Chucks 
Steak House, Salem, Ore. Speaker: H. 
W. Schultz, president, IFT. 

Puget Sound: Nov. 28, 8 p.m., at Dept. 
of Fisheries Aud., Univ. of Washing- 
ton, Seattle, Dr. E. Guenther, v-p, 
Fritzsche Bros. Co., N.Y.C., on “Es- 
sential Oils of South America.” 

So. Calif.: Nov. 15, 7 p.m., at Rodger 
Young Auditorium, Los Angeles, James 
E. Noonan, Warner-Jenkinson, St. 
Louis, Mo., on “The Outlook for 
Color.” 

Midwest 

Chicago: Nov. 13, 6:30 p.m., at Como 
Inn, Dr. H. P. Andrews, Swift & Co., 


on “Evolutionary Operation—A Meth- 
od for Improving Industrial Processes.” 
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Oak St., Kansas City, Dr. Robert 
Schoeff, Kansas State University, on 
“Food Power.” 


Minnesota: No November meeting. 


Ohio: Nov. 10, 1-9 p.m., at Ohio State 
University, Columbus, 10 speakers to 
review “Advances in Food Technolo- 
ay.” 

St. Louis: Nov. 13, 6 p.m., at Red Room, 
Union Station, Mrs. Laura Stone, con- 
sultant, on “Consumer Acceptance.” 


Wisconsin: Nov. 16, 6:30 p.m., John H. 
Guill, Jr., director, Chicago District, 
Dept. of Health, Education & Welfare, 
on “Problems of Sanitation and Their 
Relation to Food Contamination.” 


Eastern 


Maryland: Nov. 10, 3:30 p.m., at Car- 
lings Brewery, Landsdowne, for a tour 
of plant. 


ning Machinery and Suppliers Assn., 
Americana Hotel, Bal Harbour, Miami 
Beach, Fla. 

24-27—Assn. of Institutional Distribu- 
tors, annual convention, Royal Orleans 
Hotel, New Orleans, La. 


February 

11-13—Canadian Food Processors Assn., 
annual convention, Bayshore Inn, 
Vancouver, B.C., Canada. 

12-14—Ohio Canners & Food Processors 
Assn., annual meeting, Deschler Hil- 
ton Hotel, Columbus, Ohio. 


March 

4-7—National Assn. of Frozen Food 
Packers, annual convention, Palmer 
House, Chicago, III. 

18-20—Canners League of California, 
58th annual meeting, Santa Barbara 
Biltmore, Santa Barbara, Calif. 


April 

5-7—New York-Pennsylvania Tri-States 
Canners Sales Conference, Shelbourne 
Hotel, Atlantic City, N.Y. 

6-8—South & Southwest Frozen Food 
Assn., annual meeting, Shamrock 
Hotel, Houston, Texas. 

27-May 2—National Fisheries Institute, 
annual meeting, Roosevelt Hotel, New 
Orleans, La. 


(Cling Peach Advisory Board, 153 
Market St., San Francisco 5, Calif.). 


Mar. 1-31: Cottage Cheese & Prune Pro- 
motion (American Dairy Assn., 20 N. 
Wacker Dr., Chicago, Ill. & Calif. 
Prune Advisory Board, Room 334, 
World Trade Center, San Francisco 
11, Calif.). 


Mar. 4-10; National Peanut Week (Natl. 
Peanut Council, Bender Bldg., Wash- 
ington 6, D. C.). 


Mar. 7-Apr. 22: Pickles’n Fish Flavor 
Pals (Natl. Pickle Packers Assn., 202 
S. Marion St., Oak Park, IIl.). 


New York: Nov. 15, 6 p.m., at Brass 
Rail, N.Y.C., Dr. C. J. Krister, DuPont 
Co., on the “Unseen Harvest.” 


Northeast: November meeting, 6 p.m., at 
Arthur D. Little Co., Cambridge 40, 
Mass., Dr. L. P. Hall, DuPont Co., on 
“Aerosols.” 


Philadelphia: November meeting, 6:30 
pm., at Dairy Maid Restaurant, Dr. C. 
Olin Ball, Rutgers University, on “New 
and Recent Developments in Canning.” 


Southern 


Bluegrass: Nov. 18, noon, at University 
of Kentucky with speaker Dean Wil- 
liam A. Seay, College of Agriculture, 
followed by football game at 2 p.m. 


Dixie: Nov. 10, annual awards meeting, 
with speaker IFT President-Elect Dr. 
John Jackson. 


Florida: No November meeting. 





@ THE EDITOR'S PAGE 


Let’s Not Allow a “Consumers Department” To Be Set Up 


Renewed activity is noticeable these days on behalf 
of a proposal to the U.S. Congress, and through it to 
the American people . a proposal which is about 
as American as borsch. 

Originally this idea was offered some time ago in the 
form of a bill sponsored by a group of U.S. senators, 
including Estes Kefauver. When nothing came of the 
idea at the time, it was deemed dead by many. Un- 
happily, the corpse seems to have revived. 

This is the move to create a new department in the 
cabinet to be called the Department of Consumers, and 
which is to have as its responsibility the protection of 
the American citizen from the American citizen. 


A Slap at Everybody 

The major reason for the development of this pro- 
posal, it would appear, is that the sponsors feel it will 
be popular with the voters. In essence, that is why any 
law is passed in a democracy, but some measures are 
believed to have more popular appeal than others, and 
this would seem to be the chief attribute of this bill. 

Actually, the suggested legislation should insult every 
intelligent American. 

On the one hand, it makes it clear that everyone in 
business—farmers, factory workers, office employees, 
salesmen, managers, professional people—is out to 
gouge his customers—to offer them shoddy merchan- 
dise, or to conceal defects in false packaging, or to be 
careless with ingredients or processing—and thus to 
threaten the health and safety of America. 

And on the other hand, it suggests that a relatively 
small group of people in our nation’s capital—an ap- 
pointed group, not elected, and therefore not directly 
answerable to the voters—can be trusted to do a better, 
more honest job of policing all commodities than the 
present methods provide. 


Foods Offer Top Values 

It should not need saying again, since it has been 
proven so many times, but U.S. processed foods today 
are the best the world has ever seen—and need self- 
appointed watchdogs as you and I need three heads. 

Billions of dollars have been invested in raw material 
improvement since processed food packing first began 
in this country. Our fruits, vegetables, meats, poultry, 
dairy, cereal and other basic ingredients are of better 
quality than ever before. 

More billions have gone into development of better 
preparation and processing equipment and methods, 
through the joint efforts of packers and machinery 
suppliers. Foods move more quickly and safely from 
field to package than at any time in history. 

And still more billions have gone into packaging and 
distribution research and development, to give us better 
but lighter metal and glass containers, wonderful new 
films and foils, more protective wood and fibre shipping 
containers, etc 


Policemen Are On the Job 
Nor do we lack means of making sure that our food 
measures up to proper safety and quality levels. 


Industry and USDA inspection facilities watch raw 
products, processing and packaging methods. 

Industry and U.S. Food & Drug Administration offi- 
cials have safe rules and regulations on additives and 
packaging materials. 

Processors and distributors sample and resample 
finished packs, to compare them with established speci- 
fications. 

And most important of all, Mrs. Consumer exercises 
the power of life and death over every food manufac- 
turer in the nation, when she goes shopping in her local 
grocery store. It is her ability to choose what she wants 
which truly ensures top-quality food products, and 
which is the American way of controlling such matters. 


Dangerous Proposal 

My objection to this Consumer Department proposal 
does not stop with it being merely unnecessary, however. 
The truth is that it could become exceedingly dangerous 
to the very people it is supposed to protect—the con- 
sumers. 

In the first place, it has been proved over and over 
again that the American free enterprise system is the 
best way of providing the best products for the con- 
sumer—that when you substitute a central planning 
agency for the give-and-take of private enterprise, you 
open the door wide to monumental errors in judgment 
that would never have occurred if the Jones Company 
had had to match its products in the marketplace 
against those of the Smith Corporation. 

And secondly, there are unfortunately certain un- 
principled individuals who see in the “consumer move- 
ment” an opportunity to get quickly and easily into the 
spotlight of public attention, and who all too often 
don’t care enough about what they do to achieve this 
notoriety. 


Stand Against the Plan 

And finally, any such system of control understand- 
ably stifles competition, reduces research, eliminates 
the premium upon resourcefulness, and in general slows 
down progress. 

It is my sincere hope, therefore, that all of us in 
the food business will be watchful of these perhaps well- 
intentioned proposals to set up a special department for 
consumers, and will do our best to keep our business 
associates, our congressmen and other interested 
persons aware of our Opinions. 


El Stark 


Editor 
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PURITY 69 


FROM BABY FOODS 
TO FROZEN PIES... 


PURITY 69 prolongs storage and shelf life far beyond 
normal requirements! Stabilizes fruit fillings over a 
year at refrigerator temperatures while other spe- 
cialties break down after a week or two. Withstands 
as many as 40 freeze-thaw cycles while other special- 
ties weep and cause texture changes after two to five 


freeze-thaws’. 


PURITY 69 also offers superb gourmet qualities in 
taste, texture and clarity. A simple taste-color com- 
parison shows the difference. 


750 Third Avenue, New York 17 


3641 So. Washtenaw Avenue, Chicago 32 








Illustration courtesy of GLASS CONTAINER MANUFACTURERS iNSTITUTE, INC, 


after months of storage 


PURITY 69 should be evaluated wherever smooth 
heavy-bodied texture, lack of cereal taste and ex- 
ceptional shelf-life are desired. Suggested for all 
types of frozen specialties, canned and jarred foods, 
canned pie fillings, fruit desserts. Write for information. 


NATIONAL STARCH and CHEMICAL CORPORATION 
735 Battery Street, San Francisco 11 


And All Principal Cities in the United States, Canada and Mexico 





PERFECT metat 


Perfection Plus! That's what Heekin metal pack- 
ages, both plain and lithographed, have to offer. 
Heekin Personal Service makes it possible. Heekin 
designers and engineers will solve your packaging 
problem and produce precisely the metal package 


needed for your product. To learn how Heekin 
Product Planned Cans will add to your profit, ate Product Planned 


or write today. CANS 
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